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You are probably familiar with Canco’s recent adver- Because of these requests, we have had each of these 

tisingon “‘Do’s and Don’t’s in Handling Wartime Cans”. _ ads enlarged to 19 by 25 inches, and we offer them to 

¢ Perhaps you have requested and received copies of some _ you free in sets of seven, or as many as you need of 
: of the ads, as have over half the canners in America. each, for posting in your cannery. 


:' SEND IN THE CONVENIENT COUPON BELOW 


American Can Company 
230 Park Avenue, New York 17, N. Y. 


Here are my requirements for ads in the “Do’s and NAME 
Don’t’s in Handling Wartime Cans”’ series. 


Send me (_) sets of the complete series COMPANY 


Send me (__) copies of ad number 1 on Filling 
a Send me (_) copies of ad number 2 on Washing 
! Send me (___) copies of ad number 3 on Storing ADDRESS 
Send me (___) copies of ad number 4 on Cooling 
Send me (__ ) copies of ad number 5 on Processing 
Send me ( __) copies of ad number 6 on Handling CITY STATE 
Send me (__) copies of ad number 7 on Coding 
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QUALITY PEA SEPARATORS 


The advantage of BERLIN CHAPMAN QUALITY PEA SEPARATORS is instantly recognized 
by the speed in which the peas are separated for quality, in comparison to other machines 
of this type. The peas are in the brine approximately two to four seconds and can only 
absorb a very small amount of the brine, which can easily be removed by running the peas 
through a water flume not less than ten feet long. !t is only natural that the BERLIN CHAP- 
MAN QUALITY PEA SEPARATOR should be outstanding in performance, due to the fact 
that we hold the basic patents on this method. Right now this machine fills a very important 
job as it enables canners to increase their pack of quality peas that will meet present, rigid, 
government grade specifications. Graded peas can be discharged directly into hydraulic eleva- 
tors and conveyed to any point in your plant. This machine can easily be installed by your 
plant mechanics. 


BERLIN CHAPMAN BERLIN CHAPMAN 


Blanchers are 80% more Split Remover Washers 
efficient by actual sedi- operate on the principle 
ment test. Self cleaning of using the force of 


water to separate dirt 
from peas, and it is the 
only successful method 
for thoroughly washing 


peas. 


and automatic skimming 
devices account for their 
superior performance. 


FOR COMPLETE INFORMATION WRITE FOR OUR ILLUSTRATED PEA MACHINERY CATALOG 
BERLIN CHAPMAN COMPANY BERLIN, WISCONSIN 
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EDITORIALS 


them off, get the old slippers and an easy chair, 

and be ready for a big job of important reading. 
We refer to the Convention Issue of THE CANNING 
TRADE, next week, March 6th, and it might better be 
named THE 1944 OPERATING PROGRAM for the 
Canning Industry; the rules and regulations that you 
will have to go back to constantly during the whole 
season. So watch for it, and put it away carefully, 
or you will be sorry. 

And note this: in our isue of February 21st, last 
week, we gave you three (3) of the more important 
Directives, so that you would have them at the earliest 
possible moment. You better put that issue away with 
this Convention Issue, since the paper shortage may 
prevent us from repeating these addresses in our big 
issue of the 6th. If we do not reprint them we will 
indicate in the text just where they fit in, with date 
of issue and page numbers. 

YOUR JOB—No man who was at the Conference in 
Chicago, or who reads this complete transcript of that 
meeting, will need to be told more about what to do 
in 1944; and no thorough American will fail to heed 
that clarion call for an all-out production of food, the 
greatest ever witnessed. Those fighting boys may 
have all the guns, and tanks, and armament imaginable 
but if they have not sufficient food to keep them in 
strong, healthy condition, the whole effort must fail. 
They will grow weak, and sick and unable to fight, and 
the enemy will walk over them. You know that, for 
it must come home to most if not all of you, because 
you have boys or relatives in the lines; and it will take 
the best efforts of everyone of us in this country, from 
grower to processor, to insure that food supply. You 
can’t leave that job to George to do, not if you have any 
regard for your own peace of mind. Every single can 
may be a deciding factor. Can them carefully, can 
them well (those goods may have some strenuous trips 
gelting to him, and a spoiled can is just waste) and 
cai the very utmost of your ability by working day 
and night. 

efore the time comes when you are busy in this 
Ssexson’s operations you will be so keyed-up over the 
sit\iation at the war fronts that you will wish that you 
hav made even greater efforts than now planned. You 
ha\e been abundantly warned that we face the gravest 
crisis in our history, and these warnings are not efforts 
to .rouse patriotism; they are the confirmed opinions 
of he men who are managing these battles; the men 
wh» know war, and who know what confronts us. 

‘ow you may say that the outcome of the packs will 
de}-end upon labor, and you are right. But don’t sit 
down and wait until the Government can supply you 
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with this help, needed on the farms and in the plants. 
They are making very extensive efforts and plans to 
help you, but the task comes down right on your own 
shoulders, and it is a big one, but not less important 
than the job on every individual fighter on the line. 

Start working right now—first to arouse your 
neighbors on the importance of this job; and secondly, 
having enrolled a full force, plan to set up a school of 
instructions, to train them in the work they must do. 
Start this early, and have it all ready before the first 
load of produce can reach your plant. 

To do the first job, visit and interest your local news- 
papers in his job: that the workers, whether in the 
fields or in the plant, are as much in this war produc- 
tion effort as the soldiers at the front. Meet and 
overcome the opposition of possible school authorities 
who may not want to release 12 to 14 year old students, 
especially for field work when and as needed. Urge 
the older folks to set a good example, giving what time 
they can; and those who heretofor have not been forced 
to work, both men and women. Lots of our boys who 
are now fighting were not accustomed to the rigors of 
war; and lots of the ladies working in the forces were 
society-buds. Let these newspapers spread the truth 
about this effort, that it will take the work of everyone 
of us to do the job, and that there should be no holding 
back. The hours may be fitted to their convenience and 
there will be no need to disorganize home life, or office 
or store life. Appoint committees from the churches, 
the clubs and such organizations, to ring door bells and 
persuade every available person to get into this war, 
in the most helpful way they possibly could: the raising 
and conserving of the food on which everything de- 
pends. And make not just one stab at it; let these 
editors take it as their bit to get the story widespread, 
and keep it constantly in front of them until the crops 
have been planted, later on harvested, and finally 
worked up in the canneries. With those lists of 
workers in hand, and a schedule of hours worked out, 
for well trained forces, then take up this latter feature, 
and make it so interesting that they will feel they are 
having a real part in the war. Everybody is inter- 
ested in food and every locality will be anxious to make 
a good showing over surrounding localities. Send to 
the War Food Administration, Washington, D. C., for 
a copy of their bulletin on Training Help. This has 
been particularly prepared for this very purpose. As 
soon as the big job of the Convention Issue is out of 
the way we intend to republish this bulletin; but don’t . 
wait. 


A considerable number of canners went at this job 
last season, and with very gratifying results in their 
own cases; in fact we recall that in one case the drive 
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was so successful that they had an over-supply, a 
waiting list! 

The people are willing and will respond, and they 
will like the work if they are shown what they must 
do, and how to do it. That is up to the canner, as it 
will be whether they be local help or the help sent from 
army camps, prison camps or whatnot. As a matter 
of fact, the canning industry has been sadly neglectful 
of this training of the workers, and it is time they 
woke up to the fact that an indiscriminate horde of 
workers, with no training, is a heavy liability on the 
canner, resulting in the wasting of products, and the 
lowering of quality. 


Don’t miss this opportunity to get the best, the 
cleanest and most intelligent help ever gotten into the 
cannery. All of these women, young and old, have 
had some experience about the preparation of foods in 
their kitchens, and when they learn how the work is 
done in the cannery, and how cleanly, they will like 
the work, and it will help the later consumption of 
canned foods. So it is not all loss; all waste of effort, 
and they will not be “poor” help if you use the right 
means. 


We have stood at the end of a tomato peeling table, 
and watched the women (working on so much per 
bucket) cut perfectly beautiful tomatoes in half, throw- 
ing away the top half, squeezing out the lower half, 
and thus wasting half the tomato, making the stock 
cost that canner double what he paid for it, and pro- 
ducing a sloppy can of tomatoes, as all the seed-cells 
had been broken, and the tomato flops in the can. 
(And taking longer to fill the bucket.) From lack of 
proper training the canner lost on the cost of the 
tomatoes, and lost in the quality of the pack; a very 
high price to pay for lack of attention. If this can be 
eliminated—and it can—it will be a blessing that has 


come out of the war. What is true of tomatoes is true 


of other products, to a greater or less degree, as you 
know. 

Start these schools of training early, and you will 
put money in your own pocket. 


WARNING—We do not wish to seem opposed to the 
great Home Canning Drive now being put on: to 
supply a half million more open and closed kettles for 
the 1944 drive, etc., but we ought to be careful. If 
they must make these efforts the packs ought to be 
confined to use in the home where produced, and not 
be allowed to be sold. In California they have such a 
law. In the second place, where they use glass jars 
they should not be called “canned foods” as they are 
not in cans; they should be called preserved or home 
glass-packed. It would be far better if the efforts of 
these home canners were directed to producing an in- 
creased output of products to be supplied to the com- 
mercial canneries. Let the neighbors form themselves 
into as large bodies as possible, and grow commercial 
size crops—and save them all! A _ pick-up system 
might be formed that would gather the products as fast 
as harvested and rush them to the local cannery, and if 
rightly arranged they would come in sufficiently large 
volume to make their handling feasible. We are not 
unaware of the trouble this might cause in a big plant, 
but under the war stress this could be borne with. 


There is real danger in these home canned products, 
as we knew would be the case, and as you now see too 
frequently ; deaths, sickness and a great waste of good 
material. And that is not all. One of our best known 
commentators, tells his listeners: “All canned goods 
are perishable, and quality deteriorates with time. 
Most home-canned goods should be kept for not more 
than one year.” Inevitably all blame will come upon 
commercial canned foods. Realize this. 


MPR 306 AMENDMENT AFFECTS 
PRICING ASPARAGUS, BEANS, 
MISCELLANEOUS VEGETABLES 
AND BRINED CHERRIES 


[MPR 306, Amdt. 26, Feb. 12, 1944] 


Several changes in the regulation con- 
trolling packed food products of the 
1943 crop were announced February 12 
by the Office of Price Administration. 

Provisions for differential pricing of 
certain container sizes of asparagus, 
snap beans and miscellaneous vegetables 
were added to the regulation. Originally 
the regulation provided specific dollars- 
and-cents maximum prices per dozen, 
varying by geographical area, for as- 
paragus and snap beans. 

Amendment 26 provides differentials 
by which processors can determine maxi- 
mum prices for container sizes not pre- 
viously priced. For example, in the case 
of asparagus, a No. 303 can is priced at 
85 per cent of the maximum price estab- 
lished for the No. 2 can size of similar 
grade. 


The provision regulating the manner 
‘in which a packer determines his 1943 


cost for miscellaneous vegetables for 
which support prices have been listed by 
the War Food Administration is changed 
to bring it into line with general pricing 
provisions elsewhere in the regulation. 
The processor now must figure his cost 
on these vegetables on the basis of not 
less than 75 per cent of his total pur- 
chases for the canning season, subject 
to the additional proviso that his cost 
may not exceed applicable support prices. 

The base period to be used by pro- 
cessors in determining their maximum 
prices for brined cherries has been 
changed from the first 60 days after the 
beginning of the 1941 pack to the period 
September 1-November 30, 1941. The 
original base, OPA has been informed, 
did not take into account the fact that 
cherries are placed in brine for 60 days 
before pitting begins and that few, if 
any, sales occur in this period. Most 
sales are made after the pitting opera- 
tions begin early in September and for 
this reason, the new base period was 
considered proper. 

A new provision establishes a formula 
by which processors of brined, mara- 
schino and glace (drained) cherries who 
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use red sour cherries in their work can 
determine their maximum prices. When 
the prices of these commodities were put 
under control under the packed foods 
regulation some time ago, OPA was told 
that all processors used sweet cherries 


only. It now develops that some proces- 
sors of these. items are buying and 
processing red sour cherries. 

The amendment sets the maximum raw 
fruit cost, in the formula under which 
prices for these commodities are figured, 
at 8% cents a pound. This figure had 
previously been set, in another regula- 
tion, 4s maximum selling price for the 
fruit. 


Maximum producer prices for toma- 
toes and snap beans packed in certain 
counties in northern Idaho for civilian 
sales have been adjusted upward slightly 
to bring them in line with prices for the 
same items when packed in the State of 
Washington, where the raw material 
actually is purchased. The subsidy con- 
tracts with respect to tomatoes have been 
adjusted and the subsidy contracts with 
respect to snap beans will be adjusted to 
take care of the increase over costs in 
the region last year. 
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) PACK RESERVATIONS FOR THE GOVERNMENT 
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FDO-22-6 CANNED 
VEGETABLES, CANNED FRUITS 
AND CANNED VEGETABLE 
AND FRUIT JUICES 


PART 1425 

CANNED AND PROCESSED 

FOODS 

§ 1425.8 Quota restrictions and allo- 
cations. 

(a) Definitions. The definitions con- 
tained in Food Distribution Order No. 
22, as amended, shall, when used here- 
in, have the same meaning as set 
forth in Food Distribution Order No. 
22, as amended; and when used in this 
order, unless otherwise distinctly ex- 
pressed or manifestly incompatible 
with the intent thereof: 

(1) The term “quota period” means 
the period from January 1, 1944, to 
December 31, 1944, both inclusive. 


(2) The term “base period” means 
the period from January 1, 1942, to 
December 31, 1943, both inclusive. 


(3) The term “base pack” means, 
when applied to each canned food 
listed in column A of table 1 attached 
hereto and by this reference made a 
part of this order, one-half the total 
amount, by net weight, of all types, 
styles, varieties, and grades of such 
food canned by the respective canner 
or processor during the base period: 
Provided, That if the respective can- 
ner or processor canned any particular 
food listed in column A of table 1 
during only one of the two calendar 
years of the base period, his base pack 
for that food shall be his total pack, 
by net weight, of such food during the 
said calendar year in which he can- 
ned the said food. In the event a 
canner or processor packed any prod- 
uct listed in column A of table 1 at- 
tached héreto during the base period 
at any plant which he does not oper- 
ate during the quota period, there 
shall be deducted, in computing his 
base pack, the portion represented by 
his production at such plant during 
the base period. In the event a canner 
or processor packs any product listed 
in said column A of table 1 during the 
quota period at any plant which he 
di! not operate during the base period, 
there shall be added, in computing his 
base pack, the proportionate quantity 
renvesented by the production, if any, 
o! he person who operated such plant 
during the base period. 

‘b) Applicability of this order. The 
te.ns and conditions of this order 
sh ll be applicable to (1) all canned 
ve etables, canned fruits, canned 
ve ‘etable juices, and canned fruit 
ju es listed in column A of table 1 
w! ch are packed during the quota 
pe od in any of the 48 States of the 
U. ted States or the District of 
C: umbia, and (2) all canned pine- 
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apple and canned pineapple juice 
which are packed during the quota 
period in the Territory of Hawaii. 


(c) Set-aside restrictions. Each can- 
ner or processor who packs any 
canned vegetable, canned fruit, canned 
vegetable juice, or canned fruit juice 
covered under this order during the 
quota period shall, to the extent that 
the quantity so packed may be ade- 
quate, set aside and thereafter hold 
for sale and delivery to Government 
agency from his pack of each such 
product, for the quota period, a quan- 
tity equivalent to the quantity ob- 
tained by applying the percentage for 
the particular product listed in col- 
umn D of table 1 against his base pack 
of that product. If the type, style, 
variety, or grade of. the particular 
product is specified in the aforesaid 
table 1, the portion set aside shall, so 
far as available, be in the type, style, 
variety, and grade so specified; but 
other types, styles, varieties, or grades 
in the possession of a particular can- 
ner or processor as may be specified 
by the procuring Government agency 
shall be substituted to the extent that 
those specified in said table 1 have not 
been packed by such canner or pro- 
cessor. In the event a canner or pro- 
cessor is preparing to pack, during 
the quota period, any canned vege- 
table, canned fruit, canned vegetable 
juice, or canned fruit juice, listed in 
column A, of said table 1, which he 
did not pack during the base period 
and for which unlimited tinplate is 
available under § 3270.31 of Conserva- 
tion Order M-81, issued by the War 
Production Board on February 11, 
1942, as amended, he shall so inform 
the Director by letter, and state there- 
in the quantity of such product which 
he anticipates that he will pack; and 
such canner or processor shall set 
aside for sale and delivery to Gov- 
ernment agency a portion of his pack 
of each such product for the quota 
period equivalent to the quantity 
obtained by applying the percentage 
for the particular product, listed in 
column D of table 1, against his total 
production of such product during the 
quota period. 


(d) When entire pack not set aside 
for Government agency. (1) In the 
event a canner or processor packs any 
canned vegetable, canned fruit, canned 
vegetable juice, or canned fruit juice, 
listed in column A of table 1, for non- 
governmental requirements as well as 
for governmental requirements, the 
portion of each such product required 
to be set aside by him for Government 
agency shall be set aside as follows: 
(i) At least two-thirds of the set-aside 
portion, if it is available, shall be 
taken from the first preference grade 
of the canned product, as specified in 


column F of table 1, but, if the quan- 
tity of the said first preference grade 
which is available ‘is not sufficient to 
meet that requirement, the total quan- 
tity of such first preference grade 
shall be set aside for Government 
agency; (ii) To the extent that the 
quantity set aside for Government 
agency from the first preference grade 
in accordance with the provisions of 
(i) above may fail to complete his 
set-aside quota, he shall set aside from 
his production of the second prefer- 
ence grade of the canned product, as 
specified in column G of table 1, such 
quantity to complete his set-aside 
quota as may be available, but, if the 
quantity of said second preference 
grade which is available is not suffi- 
cient to complete such set-aside quota, 
the total quantity of such second pref- 
erence grade shall be set aside for 
Government agency; and (iii) To the 
extent that the quantities set aside for 
Government agency from the first and 
second preference grades in accord- 
ance with the provisions of (i) and 
(ii) above may fail to complete his 
set-aside quota, he shall set aside from 
his production of his third preference 
grade of the canned product, as speci- 
fied in column H of table 1, sufficient 
of such quantity to complete his set- 
aside quota as may be available: Pro- 
vided, That, if there is an insufficient 
quantity of all three preference grades 
to complete his set-aside quota, he 
shall set aside from such other grades 
in his possession as may be designated 
by Government agency sufficient of 
such quantity to complete his set-aside 
quota as may be available. 


(2) In the event a canner or pro- 
cessor packs a canned product cov- 
ered hereunder partly in tinplate con- 
tainers and partly in glass containers, 
the portion to be set aside for Gov- 
ernment agency from the several pref- 
erence grades of such product in ac- 
cordance with the provisions of (d) 
(1) hereof shall be that which is 
packed in tinplate to the extent that 
such type of pack is available in the 
respective grades; and the particular 
product packed in glass containers 
shall be set aside from any such 
preference grade only in the event and 
to the extent necessary to meet any 
such deficiency when there is not 
enough of that product of that prefer- 
ence grade packed in tinplate to meet 
the set-aside requirements for such 
grade. 


(3) Within the limits of, and sub- 
ject to the restrictions, set forth in 
(d) (1) and (2) hereof, a minimum 
of one-half and a maximum of two- 
thirds (except with the consent of the 
particular procuring Government 
agency) of the quota of any canned 
product for Government agency shall 
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TABLE 1—CANNED VEGETABLES, FRUITS, AND JUICES 
PACK RESERVATIONS—FDO-22.6 
Each canner of products listed in this Table 1 will set aside for the Government that 
portion of his pack determined by applying the percentages in Column D against one-half of 
his total pack for the period January 1, 1942, to December 31, 1943. (See base period 
definition) including his pack in both metal and glass containers. 
A Bi E F G H I 
Percentage Grade 
of Base Pack Preferences 
= Type, Style, Variety 
Product 2 o (Sequence Does Not Can Size 
5 Denote Preference) 
geleel_™ First Second Third 
ne lor 
Apples ..| 68 | 7 | 75 | Heavy pack... Standard......| Fancy. 10. 
Applesauce..........| 47 | 5 | 52 Fancy Standard 10-2. 
Apricots..... 63 | 7 | 70 | Halved, unpeeled Choice..........| Standard Pie or water | 10-2!» 
(Fancy not | pac 
desired). 
Berries'................} 68 | 7 | 75 Water pack.. (?) 10. 
Blueberries 68 | 7 | 75 : ; Water pack.. (?) 10. 
Cherries...... 68 | 7 | 75 | Water pack Standard... 10-2. 
Figs 42 | 4 46 | Kadota. Choice........ Fancy. 10-2! 
Fruit Cocktail....| 63 | 7 | 70 |............... Choice Fancy.. ; 10-215 
Peaches 63 7 | 70 | Yellow clingstone halved or sliced.| Choice........ Top std3.... en 10-21 
Freestone yellow halved or sliced. | Choice......... Fancy........ eee 10-21 
63 | 7 | 70 | Bartlett, halved Choice.......... Faney........... 10-29 
Pineapple............| 63 | 7 | 70 | Sliced, crushed, chunks, tidbits Fancy Choice........ [| 10-219-2 
(except cocktail tidbits). 
Pineapple Juice..| 65 | 7 | 72 Fancy........... 
Asparagus. 48 | 5 | 53 | Ally green or culturally b bleached... .| Faney cut...... Fancy s 
Beans, lima..........) 51 | .5 | 56 | Fresh.......... ..| Extra Std......| Top y 
Beans, snap........| 49 | 5 | 54 | Green, wax-cut..... .| Extra Std...... Top Std3 
58 | 5 | 58 quartered, diced, sliced. Fancy............) Top Std4...... 
143 | 7 |150 ....| Faney............| Top Std... 
Corn, sweet® 28} 3] 31 |W mite, yellow-cream style, whole | Fancy or Top Std3... 
kernel. extra Std. 
37 | 41 | Alaska 3, 4 sieve; sweet 3-sieve | Extra Std......| Top Std........) Faney.......... 10-2. 
and larger, ungraded 
squash. 
Spinach................| 44 | 4 | 48 10-214-2. 
Tomatoes......... 49 | 5 | 54 ..| Extra Std......) Top Std......) Faney............. 10-21-2. 
Tomato catsup...| 51 | 5 | 56 Fancy 29- | Faney 33% | Fancy 25- | 10-3 cyl. 
33° solids solids or solids | 1214-2. 
over. 14 02. 
glass or 
larger 
Tomato puree...... 25 | 3 28 (minimum specific grav ity 
6-02. 
1Blackberries, boysenberries, loganberries, youngberries only. Percentage applies to combined pack of these four varieties. 
2Syrup pack not desired. 
8Top standard means 70-74 inclusive as defined in terms of U.S. grades. 
4Top standard means 80-84 inclusive as defined in terms of U.S. grades 
5Full inside enamel cans enema Number 10 cans to be used for whole kernel only. 


be set aside in the largest can size 
specified for that product in column I 
of table 1 to the extent that the prod- 
uct packed in such largest can size is 
available in the respective preference 
grades, and the remainder, if any, of 
the set-aside quota for the canned 
product shall be in the other can sizes, 
if any, specified in said column I of 
table 1: Provided, That the portion of 
the set-aside quantity of the canned 
product represented by the contin- 
gency reserve percentage for such 
product shown in column C of tabie 1 
may, at the option of the particui:r 
canner or processor, be packed and set 
aside in any can size permitted under 
the aforesaid Conservation Order 
M-81, as amended. 


(e) Reports. The reports required 
by § 1425.1 (c) of Food Distribution 
Order No. 22, us amended, shall be 
submitted on Form FDA-685. The 
reports shall be submitted to the 
Director within 15 days after the 
completion of the pack. (This report- 
ing requirement has been approved by 


the Bureau of the Budget in accord- 
ance with the Federal Reports Act 
of 1942.) 

(f) Purchase, inspection, and speci- 
fications. The Army of the United 
States is hereby allocated the quotas 
prescribed herein for Government 
agency, and the Army may purchase 
said quotas for its own account or the 
account of other Government agencies 
whenever it has agreed with such 
agencies to do so. The Army of the 
United States and the Office of Dis- 
tribution, respectively, are authorized 
to inspect and grade such canned 
foods pursuant to § 1425.1 (d) of 
Food Distribution Order No. 22, as 
amended. The Army of the United 
States is authorized to issue specifica- 
tions at any time with regard to the 
processing, packing, containers, con- 
tainer treatment, can marking, label- 
ing, boxing, and strapping of such 
canned foods pursuant to § 1425.1 (b) 
(5) of Food Distribution Order No. 
22, as amended. 


(Please turn to page 12) 
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CEILINGS APPLY 
PACKS 


[MPR-306—Amdt. 27, Feb. 25, 1944] 


Maximum prices established for the 
1943 fruit and vegetable pack will also 
apply to fruits and vegetables packed up 
to the time that a 1944 pricing regula- 
tion is issued, the Office of Price Ad- 
ministration said February 25. 

The announcement was made to clear 
up confusion and, especially, to provide 
explicit ceiling prices and pricing for- 
mulas for such vegetables of the 1944 
crop as snap beans, beets and tomatoes, 
now being packed in Texas and Florida, 

OPA’s Maximum Price Regulation No. 
306, setting ceiling prices on fruits and 
vegetables of the 1943 pack, specifically 
applied only to the 1943 packing year. 
Amendment 27, effective February 25, 
extends its coverage to include items 
packed in 1943 and after and, in par- 
ticular, items packed on and after Jan- 
uary 1, 1944, until establishment of a 
1944 pricing regulation. 


SAME QUOTAS FOR FOODS 
IN GLASS 


[L103-b, as amended Feb. 19, 1944] 


Glass Container Order 1L108-b, as 
amended February 19, sets the 1944 
quota for new glass containers for non- 
alcoholic beverages at 80 percent of the 
number accepted by the packer in 1941 
for this use, and the quota for new glass 
containers for wines and distilled spirits 
at 100 per cent of the number used in 
1943. For malt beverages, the quota is 
set at 100 percent of the number of re- 
turnable bottles accepted by the packer 
in 1943 for this use. The amended order 
makes no change in Schedule I Foods as 
issued Janary 4, 1944 (TCT. February 
BB). 


CANNING EQUIPMENT 
EXCLUDED FROM CONTAINER 
MACHINERY ORDER 


General Limitation Order L-332 issued 
February 16, restricting all deliveries of 
new and used container machinery, in- 
cluding that used for packaging and 
labeling, can closing, can making, g/ass 
jar and bottle making after March 1, 
1944, specifically excludes: 

Filling, labeling, washing and casing 
machinery used in the canning, free-ing 
and fresh packing of meats, fruits, v°ge- 
tables and fishery products; bott!'ng, 
bottle capping, bottle labeling and b: ttle 
washing machinery used for dairy od- 
ucts, brewery and winery product: or 
non-alcoholic beverages (as coverec im 
Order L-292). 


FILING OF CCC FORMS 


To receive subsidy payments it is 1 \an- 
datory for certified canners to file ‘nal 
CCC forms by March 31, 1944. 


February 28, |944 


Tk 


1 
° 


Even under fire 
our soldiers 


get their daily quart of milk ! 


Wherever our fighting men go, their K ration 
kits supply them with their daily milk supply ... 
in the form of cheese packed in 4 ounce cans! 


It takes 10 pounds of milk (5 quarts) to make 
one pound of American Cheddar Cheese... 
so each of these 4 ounce cans contains the 
essential food values of a quart plus an addi- 
tional glass of milk. 


The Plymouth, Wisconsin, Plant of the Lakeshire- 
Marty Co., Division of The Borden Company, 


CROWN CAN COMPANY, New York ¢ Philadelphia 
Division of Crown Cork and Seal Company, Baltimore, Md. 
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packs millions of pounds of Pasteurized Proc- 
essed Cheese in sturdy, easy-to-open cans 
supplied by Crown. In all parts of the world, our 
fighting forces are getting their “quart of milk 
each day”... in the form of cheese .. . thanks 
to these Crown Cans that protect the contents 
from the Wisconsin plant all the way to the front! 


One more reason why the men and women of 
Crown take extra pride in their job of making 
the containers that serve our fighting men! 
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‘ 
' = 
— 
9 


1944 GROWERS SUPPORT PRICES 


Details of the proposed price sup- 
port program to growers and canners 
designed to facilitate maximum pro- 
duction and processing of vegetables 
for canning in 1944 were announced 
February 15 by the War Food Ad- 
ministration. This program is de- 
signed to assure farmers of receiving 
the prices necessary to produce the 
needed quantities of vegetables for 
canning in line with existing facilities 
and at the same time protect canners 
who pay the support prices to growers 
against the possibility of inventory 
losses which might be incurred from 
maximum packs of the canned vege- 
tables covered by the program. 

The announcement provides further 
details of the price support program 
for vegetables for canning released on 
January 26, 1944. This program, as 
pointed out at that time, is subject 
to action by the Congress making pro- 
vision for carrying out the price sup- 
port program of the WFA and will 
not be effective unless such provision 
is made. 

The support prices which have been 
set for snap beans, sweet corn, green 
peas, tomatoes, beets, carrots, lima 
beans, and spinach are those at which 
canners must agree to contract with 
growers in 1944 in order to become 
eligible for protection under the sup- 
port program for the canned products. 

The grower who contracts with a 
certified canner will have assurance 
of receiving the support prices. No 
provision is made for obtaining sup- 
port prices in any other manner and 
no obligation is made to support 
prices for uncontracted -products at 
any level even though processors will 
be encouraged to use all vegetables 
grown, insofar as processing capacity 
and other factors permit. 

Canners participating in the pro- 
gram will be certified by State Agri- 
cultural Conservation Committees as 
having agreed to contract with pro- 
ducers for at least the specified sup- 
port levels for the raw products. 


The War Food Administration will 
accept all quantities of 1944 crop 
canned snap beans, sweet corn, green 
peas, beets, tomatoes, tomato juice, 
tomato pulp, tomato paste, carrots, 
lima beans, and spinach offered to it 
by certified canners at levels equival- 
ent to 86% percent of the canners’ 
gross civilian ceiling prices (approxi- 
mately 90 percent of net civilian ceil- 
ings). Appropriate adjustments in 
individual canners’ support levels in 
relation to area averages and for 
grade differentials applicable to for- 
mula maximum priced items will be 
announced by WFA after OPA ceil- 
ings are issued. Special styles and 
fancy packs will be accepted at price 
levels applicable to ordinary com- 


1c 


1. SNAP BEANS 


Maine, New Hampshire, Vermont, M husetts, Rhode Island, Connecticut, New Jersey, 
Pennsylvania, Delaware, Maryland and Virginia $ 90.00 
New York 100.00 
California, Washington, Oregon, Utah, Idaho, Montana, Wyoming, Nevada, Colorado, 
and New Mexico: 


For pole beans only 110.00 

Bush beans in these States 80.00 

Oregon and Washington wax beans 110.00 

All other States 80.00 

2. LIMA BEANS 

New Jersey 120.00 

Washington, Oregon, California, and Northern’ and Southwestern Idaho%................cse08 115.00 
Southeastern Idaho, Utah, Wyoming, Delaware, Maryland, and Accomac and Northamp- 

ton Counties, Virginia 100.00 

All other States 95.00 


(The War Food Administration, upon’ recommendation of State Agricultural Conservation 
Committees, will determine maturity applicable to these .prices and will establish price differ- 
entials for ‘varying grades of maturity or color.) 


3. BEETS 
New York, New Jersey, Washington, Oregon, and California 21.00 
All other States 19.00 
4. CARROTS 
New York and New Jersey ’ 22.00 
All other States 20.00 
5. SWEET CORN 
Maine and New Hampshire 28.00 
Ve: mont 22.00 
New York, New Jersey, Pennsylvania, Delaware, Maryland, and Virginia..............iccceee 19.00 
Washington, Oregon, and Northern' and Southwestern Idaho” 23.00 
All other States 17.00 


6. TOMATOES 
Maine, New Hampshire, Vermont, Northern and Western New York, and Northern 


Pennsylvania*® 25.00 
Rhode Island, Connecticut, Southeastern New York’, New Jersey, Delaware, Eastern 

Maryland, and Accomac and Northampton Counties of Virginia 28.00 
Southern Pennsylvania, Western Maryland, Virginia Mainland, and West Virginia............ 27.00 
Washington, Oregon, and Northern and Southwestern Idaho 26.00 
Northern California® 25.00 
Southern California® ° 27.00 
All other States 24.00 


(Pear-shaped or Italian tomato support prices are $2.00 higher than the above except in 
California where the support price for such tomatoes is $27.00.) 


7. GREEN PEAS 


Delaware and Maryland 91.00 
New Hampshire, Vermont, Massachusetts, Rhode Island, Connecticut, and Pennsylvania.... 90.50 
Virginia 89.50 
Skagit and Snohomish Counties in Washington 89.00 
Maine 88.50 
New York ........... 88.00 
New Jersey, lowa (except Southwest Iowa), West Virginia, North Carolina, Kentucky, 

and Tennessee 86.00 
Illinois and Southeast Wisconsin 85.00 
Minnesota, Northwest Wisconsin, Alabama, Florida, Georgia, Louisiana, Mississippi, 

and South Carolina 82.50 
Arkansas 81.00 
Ohio 80.50 
Oregon (except Malheur County), Washington (except Skagit and Snohomish Counties), 

and Northern Idaho! 79.00 
Michigan, Texas, Utah, and Southeast Idaho 78.50 
Indiana 77.50 
Missouri, Southwest Iowz, Nebraska, Oklahoma, and Kansas 76.50 
Arizona and Nevada 76.00 
California, Colorado, and Montana 74.00 
South Dakota and North Dakota...... 73.50 
73.00 
Southwest Idaho, Malheur County of Oregon, and New Mexico 71.00 


(Prices include value of services rendered to the grower by the canner. Evaluation o' 
services will be determined by the State Agricultural Conservation Committee. Breakdown ot 
these average prices by varieties, grades, and for sizes will be established by the War Foo! 
Administration upon recommendations of State Agricultural Conservation Committees.) 


8. SPINACH 
Prices to be announced later. 
FOOTNOTES 
1 Boundary, Bonner, Kootenai, Shoshone, Benewah, Latah, Nez Perce, Clearwater, Lewis 
and Idaho Counties. 
2 Adams, Valley, Washington, Payette, Gem, Canyon, Boise, Elmore, Ada, Owyhee, Camas 
Gooding, Lincoln, Jerome, Minidoka, Twin Falls, and Cassia Counties. 
3 Erie, Crawford, Mercer, Venango, Forest, Warren, McKean, Potter, Tioga, Bradford 
Wayne, and Susquehanna Counties. 


{ 4Green, Columbia, Ulster, Duchess, Putnam, Westchester, Rockland, Orange, Albany, an: 


Rensselaer Counties and all of Long Island. 

5Santa Barbara, Ventura, Los Angeles, San Bernardino, Orange, Riverside, San Dieg« 
and Imperial Counties. 

6 Roadside delivery will be considered as the major assembly point in California for tomatoe:. 
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Send for the CRCO 
Catalog showing The 
Best of Everything 
For the Food Packer. 
Special Bulletins are 
also available on in- 
divid::al machines. 


CRCO SANITARY ROTARY 


BLANCHER 


WITH AUTOMATIC HEAT CONTROL 


CRCO Sanitary Rotary Blanchers are especially suited for all 


blanching operations as the temperature can be controlled 


throughout the entire length of the blancher. A special thermo- 


static control also insures the proper heat at the feeding end at 


all times. 


Variable speed Control permits long or short blanch- 


ing as desired. RCO Precision Construction insured trouble- 


free operation. 


Write for details . . . or consult your nearest 


Chisholm-Ryder representative. 


THE BEST OF 
CRCO REPRESENTATIVES: A. K. Robins & Co., & ; th in MAIN OFFICE 
Inc., Baltimore, Md.; Jas. Q. Leavitt Co., Ogden, ry $ 
Utah; Jas. Q. Leavitt Co., Seattle, Wash.; King Sales 
& Engineering Co., San Francisco, Calif.; Lenfestey CANNER 
Supply Co., Tampa, Fla.; L. C. Osborn, Harlingen, 
Texas; W. D. Chisholm, Niagara Falls, Canada. 


e 
FOR THE 


NIAGARA FALLS, N. Y. 


Branch Office and Warehouse: 
Columbus, Wis. 


NEW WAY DIVISION 


HANOVER, PA. 
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mercial packs. The support level for 
certified canners who purchase raw 
material on the open market will be 
adjusted for any raw product costs 
below the support levels. 

The offer to support the price of 
these processed foods will extend 
throughout the normal marketing 
season for each product. Packers 
may be required to store these com- 
modities at their expense until 30 days 
after the expiration date of the offer 
in the event WFA does not have im- 
mediate use for the products. The 
offer to purchase, as a price support- 
ing measure, the specified canned 
vegetable commodities will apply to 
all quantities offered that grade 
U. S. Standard or better. Offers will 
be accepted from original processors 
only. 

The State and local Agricultural 
Conservation Committees will cooper- 
ate with producers and processors in 
every way possible to encourage con- 
tracting for the acreage needed this 
year. Lists of canners who contract 
with growers and make purchases at 
the announced support prices to 
growers thus becoming eligible to par- 
ticipate in the support program on 
the processed commodity will be pre- 
pared and certified by the State 
Agricultural Conservation Commit- 
tees. 

The 1944 prices to growers differ 
only slightly from those in effect for 
1943. The following schedule of 
prices to growers for 1944 by States 
and areas is on a field run basis and 
refers to all vegetables for processing, 
including both canning (which are 
supported under this program) and 
freezing. The detailed breakdown of 
prices by varieties, grades, and sizes 
according to utilization will be fur- 
nished to the State Agricultural Con- 
servation Committees and processors 
at an early date. 

These prices are expressed in dol- 
lars per ton and unless otherwise in- 
dicated are for vegetables delivered 
to the processor’s plant or major 
assembly point, whichever has been 
customarily used by growers and 
processors. 


PACK RESERVATIONS FOR 
GOVERNMENT AGENCIES 
(Continued from Page 8) 

(g) Provisions of Director Food 
Distribution Orders Nos. 22-4, as 
amended, and 22-5 not affected. The 
provisions of this order shall not be 
considered as rescinding or modifying 
the provisions of Director Food Dis- 
tribution Order No. 22-4, as amended 
(8 F.R. 6573 and 11590), or the pro- 
visions of Director Food Distribution 
Order No. 22-5 (8 F.R. 16097). 

(h) Effective date. This order shall 
be effective as of 12:01 a.m., e.w.t., 
February 11, 1944. 

Issued this 11th day of February 1944 
LEE MARSHALL, 
Director of Food Distribution 


CCC Reimbursement 
for Transportation Costs. 


The amount and method by which the 
Commodity Credit Corporation will re- 
imburse canners of snap beans, toma- 
toes, and peas for transportation costs 
from assembly points under Section 
10(a) of the purchase and resell pro- 
gram was announced under date of 
February 12 by the War Food Adminis- 
tration. Text of the announcement 
follows: 

To Certified Processors of Snap Beans, 
Tomatoes, and Green Peas: 

Pursuant to paragraph 10 (a) of the 
“Offer of Commodity Credit Corporation 
to Purchase and Resell Designated 
Vegetables Which Are Processed in 
1943,” and subject to the conditions 
specified below, Commodity Credit Cor- 
poration will increase its purchase 
prices for snap beans, tomatoes, and 
green peas in order to reimburse pro- 
cessors for the cost of transporting cer- 
tain tonnages of such vegetables from 
approved assembly points to their plants. 
Such increases in the purchase prices 
will be applicable only to certified pro- 
cessors who have accepted, and complied 
with the terms of, the Offer, and to the 
tonnages of the vegetable packed for 
civilian consumption as determined in 
connection with such processors’ Applica- 
tions for Final Settlement (1943 CCC 
Vegetable Form 4). No provision is 
made for increasing the price of sweet 
corn as this vegetable is not customarily 
handled through assembly points. 


(1) Approved assembly points will in- 
clude only pea viners and market places, 
receiver stations, or assembly points to 
which a substantial number of growers 
customarily deliver the vegetable. No 
allowance will be made for the cost of 
transporting any tonnage of a vegetable 
from one to another of the processor’s 
plants, from points of roadside pickup 
to the processor’s plant or assembly 
point, or in the case of green peas, from 
field to viner. 


(2) A separate application for an in- 
crease in the purchase price shall be 


submitted by each eligible processor for 
each vegetable and for each plant at 
which the vegetable was processed. Each 
such application shall be submitted in 
accordance with the attached instruc- 
tions. 


(3) Any increase in the purchase price 
of a vegetable made pursuant to this 
announcement will be based on _ the 
smallest of the following allowances for 
the cost of transporting certain tonnages 
of the vegetable from approved assembly 
points to the processor’s plants: 


(a) the actual cost per ton paid by 
the processor for transportation of 
vegetables hauled by common or other 
carriers. 


(b) the cost per ton of transporting 
vegetables hauled in the processor’s own 
trucks as certified by the processor. 


(c) the maximum allowance for trans- 
portation costs shown in the table on the 
reverse side of this announcement. 


(4) Such allowances will be reduced 
to the extent that— 


(a) the Processor has already re- 
covered transportation through an ad- 
justment of prices paid for the vegetable 
pursuant to paragraph 5 (c) of the 
Offer. 


(b) the Processor is permitted by the 
Office of Price Administration to base 
his ceiling prices for products of the 
vegetable on a raw material cost com- 
puted from a price for the vegetable in 
excess of the resale price in the area 
where the product is manufactured. 


(5) This announcement shall not apply 
to the tonnage of any vegetable for 
which Commodity Credit Corporation 
has previously offered to increase the 
purchase price to compensate for the 
cost of transporting such tonnage from 
assembly points to Processors’ plants. 


MAXIMUM ALLOWANCE FOR TRANSPORTATION COSTS! 


Distance from assembly point to plant 


Allowance for transportation costs 


Per ton 

5 miles or less 0 ! 

5.1 to 10 miles $1.15 

10.1 to 50 miles $1.15 plus 25 cents for each miles or fra. tion 
thereof over 10 miles. 

50.1 to 75 miles $3.15 plus 20 cents for each '§ miles or fraction 
thereof over 50 mileé. 

75.1 to 100 miles $4.15 plus 15 cents for each | files or fra: tion 
thereof over 75 miles. 

100.1 to 150 miles $4.90 plus 10 cents for each § files or fra-tion 
thereof over 100 miles. 

150.1 and more miles $5.90 plus 5 cents for each 5 miles or frz. tion 
thereof over 150 miles. 

1 Such allowance will in no case exceed $3 per ton $10 


per ton for snap beans. 
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When lima beans are harvested, 
considerable amounts of sand, 
ground, weeds, and dirt are 
brought to the viners, even though 
considerable care has been taken 
in cultivating the fields and har- 
vestingthecrop. The advisability 
of removing this dirt from the 
bushes before feeding them into 
viners has been recognized for 
years. 


AMACHEM MACHING « 


Hamachek Rotary Dirty Removers have 
been thoroughly tested and many lima 
bean packers consider them a necessity. 


Established 1880 @ Incorporated 1924 


BREEN PEA HULLING SPECIALISTS 
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BETTER TOMATO PRODUCTS 


American canned goods are outstanding, the 
world over, because of their ever-improving 
high quality, made possible by plant improve- 
ment programs that constantly add the newest 
machines and methods. 


FMC TOMATO CRUSHER-PREHEATER 


Improves (1) yield, (2) flavor, (3) color, (4) quality. 
Doubles production over feeding tomatoes to- 
extractors cold. Operation and savings are auto- 
matic. 


FMC SUPER 
JUICE EXTRACTOR 
Nothing “gets by” this 
Juice Extractor. Operates 
on new non-aerating re- 
volving screw principle 
giving powerful and posi- 
tive pressing action on 
every part of the tomatoes 
fed into it. 


FMC HIGH SPEED JUICE FILLER 


No drip or waste. Juice won't 
flow unless container is in pos- 
ition to receive it. Made in 6, 
10, 12 and 18 valve sizes, for 
top or bottom filling. 


Most complete line of Canning Machinery 
on the market for Corn, Tomatoes, Peas, 
Beans, Fruits, etc. 
Send for 248-page Catalog of FMC 
CANNING EQUIPMENT and pian your 
Plant Improvement Program NOW ¢.903 
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PRODUCTION, GOVERNMENT REQUIREMENTS 
AND CIVILIAN SUPPLIES OF CANNED FOODS 


The total supply of processed foods 
available in 1943 was 321.8 million 
standard cases, a decrease of 38.9 million 
cases from the 1942 total of 360.7 million 
and a decrease of 27.7 million cases 
compared to 1941 when the total produc- 
tion was 349.5 million cases, the Office 
of Price Administration announced 
February 14. 

Total government requirements in 1943 
were 86.1 million standard cases com- 
pared to 118.6 million standard cases in 
1942, a decrease of 27.5 million cases. 
Government requirements last year ex- 
ceeded requirements in 1941 by 58 million 
cases, total requirements in 1941 being 
28.1 million cases. 

The civilian supply of processed foods 
in 1943 was 235.7 million cases compared 
to 247.1 million cases in 1942 and 321.4 
million cases in 1941. This is a decrease 
of 11.4 million cases compared to 1942 
and of 85.7 million cases compared to 
1941. 

OPA’s statistics showing production, 
Government requirements and civilian 
supplies of processed foods for the past 
three years are the first complete official 
figures thus far compiled. 


CANNED VEGETABLES 


The output of canned vegetables in 
1943 was 188.3 million cases, compared 
to 197.0 million cases in 1942, a decrease 
of 8.7 million cases. The 1943 total was 
6.4 million cases higher than 1941, how- 
ever, the total in that year being 181.9 
million cases. 

Government requirements for canned 
vegetables dropped 27.5 million cases in 
1943, the total being 43.7 million cases 
compared to 71.2 million cases in 1942. 
Requirements last year exceeded those in 
1941 by 26.5 million cases, the total in 
1941 being 17.2 million cases. 

Civilian supplies of canned vegetables 
in 1943 increased 18.8 million cases, the 
total being 144.6 million compared to 
125.8 million cases for 1942, but the 
supply for civilians last year was 20.1 
million cases below 1941 when 164.7 
million cases were available. 


CANNED FRUITS 


Production of processed canned fruits 
decreased 16.8 million cases in 1943, the 
total supply being 41.4 million cases 
compared to 58.2 million cases in 1942. 
The supply last year was 22.2 million 
cases below 1941 when the total output 
was 63.6 million cases. 


Government requirements last year 
dropped three million cases to 19.5 
million cases compared to 22.5 million 
in 1942 but the requirements were 12.1 
million cases higher than in 1941 when 
total requirements were 7.4 million cases. 
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The civilian supply of canned fruits in 
1943 was 21.9 million cases, a decrease 
of 13.8 million cases compared to 1942 
when the total was 35.7 million cases and 
a decrease of 34.3 million cases compared 
to 1941 when the total output was 56.2 
million cases. 


CANNED JUICES 
The output of canned juices in 1943 
was 9.8 million cases below the previous 
year, the 1943 total being 62.2 million 
against 72 million for 1941. Production 
in 1943 was also 2.3 million cases less 
than in 1941 when the total was 64.5 


Government requirements for canned 
juices increased 3.3 million cases, the 
total being 22.5 million cases for 1943 
compared to 19.2 million in 1942. Re- 
quirements last year were 19 million - 
cases more than in 1941 when govern- 
ment needs totaled 3.5 million cases. 


Civilian supplies of canned juices in 
1943 totaled 39.7 million cases, a drop 
of 13.1 million cases from 1942 when 
the total was 52.8 million cases, and a 
drop of 21.3 million cases from 1941 
when the total civilian supply was 61 
million cases. 


Production, Government Requirements and Civilian Supplics 
Canned Foods for 1941, 1942 and 1943 


(Data in Millions of Standard Cases: 
Fruits basis 24/2%, Vegetables, Juices, 
Specialties basis 24/2’s) 


CANNED FRUITS 


Government 
Production Require- 
and ments Civilian 

COMMODITY Imports and Exports Supply 
Apples, including crabapples 

4.0 5 3.5 

3.8 1.8 2.0 

Applesauce 

| 32 4 2.8 

3.5 1.5 2.0 

1.8 0 1.8 
Apricots 

4.3 4 3.9 

3.2 1.5 

12 1.1 0.1 
Berries, All Varieties 

13 5 8 

Cherries, Red Sour 

LT 1 1.6 

2.5 1.0 1.5 

Ene 5 4 1 

1.0 4 6 

| 8 0 8 
Cranberries and Sauce 

2.6 0 2.6 

ee 1.3 0 1.3 

9 0 9 
Figs, All Varieties 

8 2 6 

8 6 2 

9 5 4 
Mixed Fruits 

5.7 2 5.5 

6.2 22 4.0 

5.6 £2 3.4 
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Government 
Production Require- 
and ments Civilian 


COMMODITY Imports and Exports Supply 


Grapefruit, All Types 


3.2 3 2.9 
8 5 3 
Peaches, All Types and Varieties 
14.5 2.6 11.9 
ee 16.0 5.5 10.5 
|) 11.3 5.1 6.2 
Pears 
6.6 1.0 5.6 
6.0 2.3 3.7 
4.5 3.0 1.5 
Pineapple, All Types ‘ 
12.0 6 11.4 
10.3 4.2 6.1 
6.5 4.0 2.5 
Plums and Prunes, all Varieties 
2.3 9 1.4 
1.5 5 1.0 
2.5 0 2.5 


CANNED FRUITS—TOTAL 

63.6 7.4 56.2 

58.2 22.5 35.7 
41.4 19.5 21.9 


CANNED JUICES 
Apricot, Peach and Pear Juices 


2.5 0 2.5 
2 0 2 
Citrus Juices, Except Grapefruit 
6.8 A 64 
ee 7.0 4.8 22 
6.8 3.3 3.5 
Grape Juice 
2.6 2 2.4 
2.7 2 2.5 
1.5 0 1.5 
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to meet your trade requirements. Insurance Costs 
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ee for the FOOD INDUSTRY 


PIEDMONT LABEL COM PANY | ' | 
Lansing B. Warner, Incorporated 


beyond any 
al quality- 


b 
competitive ich red po 7 The Double “‘S’ W. G. Corn .. . 
‘Fey gg air is add i 
LANGSENKAMP CO., In CLEANER ASHER 
Three machines in one-doing a better 


job than you ever dreamed could be 
done 


Let us tell you about it 


Consult this Reference Book of | | 
or Better Production Ideas BALTIMORE, MARYLAND 


‘Vestern Representative: KING SALES & ENGINEERING CO., SAN FRANCISCO, 
who carry stocks of Replacement Parts 
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Government Government 14,600 FARM WORKERS COMING 
Production Require- Production Require- FROM MEXICO 


and ments Civilian and ments Civilian ‘ 
COMMODITY Imports and Exports Supply COMMODITY Imports and Exports Supply The War Food Administration said 
Grapefruit Juice aint Mushrooms ° Feb. 19 that approximately 14,600 Mexi- 
1.8 . ; , can nationals will be brought to Cali- 
7.3 fornia by March 31 to do various kinds 
7.4 of farm work. The first train load of 
600 left Mexico City on February 17 and 
3 will go to southern California. 

28 The Mexican agricultural workers are 
292 : ' coming into the United States under an 
i ’ agreement entered into on August 4, 
1942, by the United States and Mexican 
Governments. They will be employed by 
farmers under the terms of this agree- 
ment, and are expected to be available 
for employment in critical farm labor 

8 shortage areas throughout the year. 
4.1 . . . . During 1944, it is expected that ap- 
9.6 . proximately 52,000 Mexican nationals 
will be needed to help relieve the short- 
age of farm labor in the United States. 
Of this number, approximately 14,000 
are now in the United States, and are 
working chiefly in California and 
24.7 Arizona. Those now at work came here 
CANNED JUICES—TOTAL : J 25.0 in 1943 and recently renewed their con- 
64.5 3.5 r 20.0 tracts for the 1944 season. Last year, 
72.0 19.2 approximately 52,000 Mexicans were 

62.2 22.5 11.1 recruited for work in 14 States. 


. 6.4 
CANNED VEGETABLES : . 6.3 MORE BAHAMIAN WORKERS 


FOR U. S. FARMS 
’ P 21 The WFA announced Feb. 16, that its 


39 Office of Labor would begin this week to 
bring in 1,300 additional workers from 

5 the Bahama Islands for argricultural 
mo work in the U. S. during the 1944 crop 

3. 1 season. They will be employed by farm- 
‘ ers under terms of an agreement entered 
into last March 16 by the Governments 
| 2.4 of the United States and the Bahama 
1.2 J . . 1.8 Islands, a British crown colony. Under 
6 4.3* this agreement, 4,698 Bahamians were 
*Over 5% dry solids—Combination pkg. brought in last year. They worked on 
farms in 12 States. Of the total, 3,480 
have renewed their work agreements and 
CANNED VEGETABLES—TOTAL remained in this country, working mainly 
181.9 17.2 164.7 in Florida truck crops this winter. Most 
197.0 71.2 125.8 of these are expected to be available for 
188.3 43.7 14 4G employment in critical farm labor short- 
‘ 4 ‘ age areas throughout the year. 

The 1,300 new workers are to be signed 
up at Nassau, the Bahamian capital, and 
5.5 brought to Miami, Florida at the rate 

5 4 of about 325 a week. Their first employ- 
73 ment will be in Florida truck crops. 
it WFA’s Office of Labor plans to import 
more Bahamians as the season pro- 
34.0 gresses. The States other than Florida 
27.4 in which Bahamians will be employ: | 
this year have not yet been determine |. 
1.4 i . 7.2 They worked last year in Florida, Vi - 
11.3 i 15.2 . 15.0 _ginia, Maryland, New York, New Jerse’, 
4.8 Delaware, North and South Carolin:, 
CANNED SPECIALTIES—TOTAL Tennessee, Illinois, Indiana, ard 
Greens, Leafy, Except Spinach 0 39.5 Michigan. ; 
| 32.8 
29.5 OZARK DATES 
The Thirty-seventh annual conventic1 
GRAND TOTAL of the Ozark Canners Association w' | 
349.5 321.4 be held Thursday and Friday, March ‘5 
247.1 and 17, at the Colonial Hotel, Sprin:- 
321.8 235.7 field, Missouri. 


0 
0 
0 


CANNED SPECIALTIES 
Baby Foods 
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GRAMS of INTEREST 


TENN-KY CANNERS ELECT 


At the Annual Meeting of the Tennes- 
see-Kentucky Canners Association, held 
in Nashville, Tennessee, February 21 and 
22. Shell R. Clevenger, Bush Brothers & 
Company, Dandridge, Tennessee, was 
elected President; J. Paul Craddock, 
Bardwell Canning Company, Bardwell, 
Kentucky, was elected Vice-President; 
and C. Hays Hollar, Hollar Canning 
Company, Newbern, Tennessee, Secre- 
tary-Treasurer. 


Directors elected are: H. C. Bush, 
Bush Brothers & Company, Dandridge, 
Tennessee; J. E. Bohannon, J. E. Bohan- 
non Company, Bowling Green, Kentucky; 
L. H. Herndon, Humboldt Canning Com- 
pany, Humboldt, Tennessee; George C. 
James, White & Sloat Canning Company, 
Whitesburg, Tennessee; J. B. Schild, M. 
Schild & Company, Dayton, Tennessee; 
L. S. Moore, Stokely Foods, Inc., New- 
port, Tennessee; C. M. Wilson, Barlow 
Canning Company, Barlow, Kentucky; 
Clyde Watts, Carrollton Canning Com- 
pany, Carrollton, Kentucky. 


STATE SECRETARIES ELECT 


Lee A. Taylor, Association of New 
York State canneries, was elected presi- 
dent of the State and Regional Secre- 
taries Association at a dinner tendered 
by Frank E. Gorrell, secretary, National 
Canners Association, in Chicago, Feb- 
ruary 138. Harvey F. Cahill, Utah Can- 
ners Association, was elected  vice- 
president, and Al F. Dreyer, Indiana 
Canners Association, continues as secre- 
tary-treasurer. 


RENEGOTIATION 


Exemption from renegotiation on sales 
to Government agencies in amounts of 
less than $500,000 per year is granted 
on contracts ending after June 30, 1943. 
Government sales in excess of $100,000 
from the 1942 pack are still subject to 
renegotiation. 


NEW STORAGE WAREHOUSE 


‘ohn H. Dulany & Son, Fruitland, 
M: vyland, has completed construction of 
an eight section storage warehouse cap- 
ab« of curing and storing 112,000 
bu hels of sweet potatoes packed in 
bu el baskets. 


DEHYDRATOR BURNS 


bout $25,000 damage was done when 
an apple drying kiln of the Omak 
(\ash.) Evaporating Company was 
bu ned recently. Rebuilding is to begin 
oon as materials can be secured. 
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ORRTANNA REORGANIZES 


Under a plan of reorganization of the 
Orrtanna (Penna.) Canning Company, 
quality apple packers, co-partner Howard 
Y. Musselman will be in charge of sales 
and co-partner Arthur W. Roth in charge 
of production. 


L. A. PARKER DEAD 


Louis A. Parker of the food brokerage 
firm bearing his name, of Evansville, 
Indiana, died on Monday, February 21, 
after a two weeks illriess. It is said that 
he and Mrs. Parker began the company 
on the very day of their marriage 
slightly more than twenty-five years ago. 
A few months ago they celebrated the 
dual silver anniversary. Mr. Parker was 
held in high esteem in the industry. He 
is survived by Mrs. Parker, a daughter, 
Mary and a son, L. A., Jr., who is serv- 
ing in the armed forces. 


CROSSE & BLACKWELL 
REWARDED 


With more than 50 percent of the 
Baltimore plants production of Marma- 
lades, jams and jellies and other food 
products going to the Government the 
Crosse & Blackwell Company of Balti- 
more has been awarded a Star to place 
on its Army-Navy “E” flag. The com- 
pany has more than 1500 employees in 
the Armed forces. 


PRESERVERS RE-ELECT SMUCKER 


At the annual meeting of the National 
Preservers Association, held at the Mor- 
rison Hotel, February 15, W. E. 
Smucker, J. M. Smucker Co., Orrville, 
Ohio was re-elected president. Other 
officers elected include: Richard L. 
Glaser, Glaser-Crandell Co., Chicago, 
vice-president; W. A. Barnes, Wheeler- 
Barnes Co., Minneapolis, secretary-trea- 
surer; W. L. Walde, Washington, D. C., 
managing director and Daniel C. Forbes, 
also of Washington, council. 


BANANA DEHYDRATION 


Facilities for the dehydration of 
bananas in Mexico have been expanding 
rapidly and 11 plants, with a total an- 
nual capacity of 6,396 tons of dehydrated 
bananas and 1,625 tons of banana flour, 
soon will be in operation, according to 
the Department of Commerce. 

Previous to 1943 only three or four 
small banana dehydrating plants employ- 
ing primitive methods were in operation 
in Mexico. 


LUDWIG GOES WEST 


R. R. Ludwig, who took leave of ab- 
sence after 24 years as a member of 
Lansing B. Warner, Inc., the industry’s 
reciprocal fire insurers, to assist in the 
formation of the protection program of 
the Safety and Security Branch of the 
Army Ordnance Department, recently re- 
turned to Warner as western manager, 
replacing J. Larry Driscoll, Jr., at 
Seattle. 


POST-WAR PLANNING 


Distributors in the food field, who 
have been advocating a separate liquida- 
tion program for processed food stocks 
held by the Government at the conclusion 
of the war, have been greatly heartened 
by the Baruch report on reconversion, 
which includes a provision for the han- 
dling of surplus Government food held 
at the close of the war by the War 
Food Administration. 

The program suggested by Mr. Baruch 
ties in directly with recommendations 
which food trade groups have made in 
recent months, and is expected to ac- 
celerate industry pressure for an early 
decision on this matter. 


CANNED OYSTER INSPECTION 


Certification of canned oysters at Gulf 
canneries has been extended to two 
more packing plants and will take in 
others as soon as necessary equipment 
ean be installed, E. C. Boudreaux, chief 
of the New Orleans office of the U. S. 
Food & Drug Administration, announced 
this week. 

Plants now packing oysters under in- 
spection are the Dulac plant of Morgan 
City Packing Company and the Boudreau 
Canal plant of the Indian Ridge Pack- 
ing Company. 

The inspection program follows the 
pattern set by Federal inspection of 
canned shrimp and meats. 


JOBBERS APPOINT 


R. B. Caywood, president of the Na- 
tional-American Wholesale Grocers’ As- 
sociation, announces the appointment of 
committee chairmen for the current year 
as follows:— 

Contracts—Conference, Roy L. David- 
son, M. O’Connor & Co., Indianapolis. 

Discount for Cash—Frank S. Gates, 
Tyler & Simpson Co., Ardmore, Okla. 

Transportation Service—W. H. Fox, 
Fox Bros. Co., Chattanooga, with C. Pas- 
carella, Francis H. Leggett & Co., New 
York, as vice-chairman. 

Membership — Harry B. Mansfield, 
Kansas City Wholesale Grocery Com- 
pany, Kansas City, Mo. 

Resolutions—Thomas B. Terry, Evans- 
Terry Co., Laurel, Miss. : 

Pure Food and Legislative—Francis 
L. Whitmarsh, Francis H. Leggett & Co., 
New York. 
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CANADIAN STOCKS OFF 


A survey of canned fruit and vegetable 
stocks held by canners, wholesalers and 
chain store warehouses in Canada as of 
October 1, 1943, showed a great reduc- 
tion in most types, the Department of 
Commerce reported this week. 

Holdings of canned fruits totaled only 
1,100,000 dozen cans, less than half the 
stocks a year earlier, and slightly more 
than one can per capita. The sharpest 
reduction was in peaches, due to a poor 
1943 crop. 

Stocks of canned vegetables were about 
4,750,000 dozen cans smaller while stocks 
of tomato juice were slightly higher than 
those a year earlier. 


JOIN BROKER ASSOCIATION 


Dalton Brokerage Company, Bristol, 
Va., Cross & Murray, Minneapolis, Cres- 
sey Sales Company, Spokane, and Roger 
M. Queene, Chattanooga, have been 
elected to membership in the National 
Food Brokers’ Association. 


NEW BUSINESS 

Harry P. Stokely, Charlotte, N. C., 
food broker, this week announced that he 
has become associated with H. C. Oliver, 
Norfolk, Va., as a working partner for 
Harry P. Stokely, operating a food 
brokerage business in the Tidewater sec- 
tion of Virginia. The company already 
has a number of food accounts. 


A COMPLETE 
WAREHOUSE SERVICE 
We 
Specialize in 
Canned 
Foods 


Warehousing 


politan warehouses makes for 


orderly marketing, convenient 


handling and economical storage. 


Our 

ability to 

make loans 

and to supple- 

ment bank loans 
against your inven- 

tory of canned foods 
stored in your own ware- 


house or in 1 of our 5 metro- 
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NORTHWEST CANNERS ELECT 


Arthur L. Reiling, Ray-Maling Co., 
Hillsboro, Ore., was elected president of 
the Northwest Canners Association at 
the 30th annual convention, held at 
Seattle late in January. Mr. Reiling 
succeeds Albert D. Radebaugh, Blue 
Mountain Canneries, in the presidency. 
Other officers elected include: Ivan H. 
Moorehouse, Olympia Canning Co., 1st 
vice-president; and O. E. Snider, Blue 
Lake Producers Cooperative, Salem, Ore.. 
2nd vice-president. Directors elected in- 
clude: Roy Ingalls, Washington Packers 
Inc.; Berkeley Davis, Rogers Canning 
Co.; C. B. Spencer, Spencer Canning 
Co.; E. A. MecCornack, Eugene Fruit 
Growers Association, and Fred M. Moss, 
Idaho Canning Co. 


L. C. FORMAN DEAD 


L. C. Forman, president of L. C. For- 
man & Sons, Pittsford, N. Y., and for 
many years a leader in the pickle and 
kraut industry, died at his home in Pitts- 
ford, February 14. He was 80 years old. 


MISSION TO STUDY ETHIOPIAN 
RESOURCES 


Leo T. Crowley, Foreign Economic 
Administrator, announced February 15 
that an FEA technical mission will be 
sent to Ethiopia, at the request of the 
Ethiopian government. 


The mission, which will leave in the 
near future, will assist Ethiopia in the 
production of food and other essential 
commodities. Chief emphasis will be on 
the development of natural resources. 


FEA officials believe that with tech- 
nical assistance Ethiopia could produce 
a surplus of food and other vital com- 
modities. These surpluses could then 
be made available to the United Nations 
armed forces or to meet essential civilian 
requirements in Europe and the Middle 
East, reducing the amount of supplies 
needed from the United States and other 
areas. 


CALENDAR OF EVENTS 


MARCH 7-8, 1944—Annual Meeting, 
Virginia Canners Association, Ho‘el 
Roanoke, Roanoke, Va. 


MARCH 16-17, 1944—387th 
Meeting, Ozark Canners Association, 
Colonial Hotel, Springfield, Mo. 


MAY 9-11, 1944—War Conference, 
United States Wholesale Grocers As 0- 
ciation, Peabody Hotel, Memphis, Teun. 


MAY 29-31, 1944—War Conferen:e, 
Institute of Food Technologists, Edye- 
water Beach Hotel, Chicago, Ill. 
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WEEKLY REVIEW 


The Attitude of the Market Has Changed— 
And, Too, About Post-War Conditions— 
Understand What Confronts You, As the 
Most Important Market C ti 

Green Beans Hold the Record 


CHANGED ATTITUDE—The humor 
or feeling of the market is an im- 
portant feature to every trader, 
producer, broker and distributor in 
normal times, but not so pro- 
nounced in these hectic times of de- 
mand far in excess of supply. How- 
ever, it must be recorded, as we 
have done several times already, 
that since the Processors’ Confer- 
ence in Chicago last week there has 
come upon the canned food market 
—yes upon the entire food market 
—a decided change from the condi- 
tion into which it had drifted or 
had been led, namely that we were 
faced with a tremendous over- 
supply. So strong was this badly 
misdirected idea that some canners 
at least felt that they should let 
down on their efforts in production 
during this 1944 season. In view 
of the fact that instead of an over- 
supply we have an actual shortage, 
it can be seen what damage this 
could have caused if many food 
producers decided to follow such a 
lead. And that is why be battled 
the error, in the weeks before the 
Conference, to help save the situa- 
tion. All hands may be thankful 
that we have evaded this mis-step. 


A corollary to this is the new 
thinking as regards post-war con- 
‘ions. Experts now see that once 
-rmany has been conquered there 
w |! come down upon this country 
a tremendous demand, first for 
f ds of all kinds but particularly 
f: the long-lasting or ‘safe’ foods, 
i. »., those that can meet the diffi- 
cv ties of bad handling, unsafe 
si rage, slow transportation etc., 
other words for canned foods of 

more substantial diet class 
her than of the fancy kinds. 
d along with that a deluge of 
0: lers for all manner of recon- 
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struction materials, to rebuild 
homes, cities and factories, and at 
the same time farming supplies of 
every kind, down to rakes and 
hoes, to enable these people not 
only to get back into food produc- 
tion and cultivation, but to stave 
off the almost certain hunger- 
revolution that will follow their 
release. These foreward lookers 
see that these countries, utterly 
devastated, must be restored from 
the smallest or commonest items 
up to the largest and most expen- 
sive, and that these jobs will call 
for the hardest kind of work in 
large and small production indus- 
tries in our country, and that the 
time will cover from three to five 
years before the wants can be even 
partially filled. Digest that a mo- 
ment, and you will see that again 
a misdirected idea has been set 
abroad, that unemployment.and a 
heavy reduction in manufactures 
will follow the coming of peace, 
whereas in fact the very reverse 
will prove true, and that not alone 
will the great firms be, busy, but 
that call will reach down into the 
smallest kinds of firms, throughout 
our entire country. The job must 
be done quickly, for there is no 
greater or quicker producer of 
revolution than hunger, as proved 
through all the history of the 
world. 


You then face not only a call for 
all the canned foods you can pos- 
sibly produce to feed these starving 
nations, but you must produce to 
feed these busy workers at home, 
just as you are now called upon to 
feed them while they work in mu- 
nition plants and other war-efforts, 
and as you will continue so long as 
the war lasts, and that is longer 
than many of us may think. 

This new thinking sets up a pic- 
ture of not less than five years of 
hectic activity, after peace comes, 
instead of the dreaded prompt let 
down that has been pictured; and 
during all this time it means the 
same steady demands for foods 


that we now witness. That ought 
to cause a new attitude, and it will, 
for we believe the picture to be 
truly drawn. Canned foods are 
good property and will be for five 
years if not longer! 


You must this year drive for an 
all-out production of canned foods, 
and the other foods, and you will 
have this call to meet for many 
years to come. 


THE MARKET—There is no mar- 
ket for canned foods. The distrib- 
utors have changed their ideas 
about reducing their inventories; 
re-selling has about vanished, and 
the job for them now is to try to 
persuade canners to accept allot- 
ment orders, in the hope of cover- 
ing the requirements for their pri- 
vate labels. Incidentally private 
labels, that is Jobbers’ labels, are 
coming in for some serious think- 
ing; canners waking up to the fact 
that it is better business to build 
good-will into their own brands, 
and asking just why should these 
jobbers’ labels be allowed? Unless 
they say plainly: “Packed for (the 
jobber) By (The canner) and 
where, for there is considerable 
difference in the quality of the 
same product as grown and packed 
in various States, as everyone 
knows, and the consumer has a 
right to be told this, and good 
business will prompt the canner to 
claim it. It is all working out, and 
this is but one of the many changes 
that we will find after the war is 
over. 


They say that green stringless 
beans are still dragging in demand, 
but despite reports to the contrary, 
with rations off the people are 
responding in their buying of these 
beans. Interests are using these 
beans as a‘ bell-horse to induce 
other items which they hope re- 
main unsold, and, too, in the pos- 
sible hope that they may be able 
to break prices, even ever so little. 
In other words they use every 
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method to stir up business, and you 
can’t blame them. 


But this green bean situation is 
unqiue: in 1927 the total packs 
amounted to 4,037,303 cases, basis 
24 2s. Yearly this output has 
steadily increased,—and consump- 
tion must have gone along with it 
—until in 1942 the packs totalled 
21,617,847 cases, 24 2s, basis. We 
have not seen the ’43 figures, but 
we believe they top the ’42 packs. 
That amounts to a record in canned 
food production increase. But in 
addition to that, and more influen- 
tial, the tremendous output of 
Home canned foods in ’43 was very 
largely green beans! That took a 
lot of consumers away from the 
commercial packs, and the wonder 
is that the prices have not broken 
badly. But they are about done 
eating what is left of the home 
product, but now come the packs 
from the far southwest! 


And yet, the U. S. Dept. of Labor 
on February 25th reported, quote: 
“Vegetable (green) prices were up, 
with prices of green beans 43% 
higher, nearly twice the usual sea- 
sonal rise.” 


NEW YORK MARKET 


Inclination to Cut Down Inventories All 
Gone—Private Label Requirements Difficult 
to Fill—Trying to Get Allotments—Canners 
Can’t See Their Way—Own Brands Have 
Great Opportunity—All Hands Hope for 
Good Sized Packs—Needed for War and 
Consumers—Citrus in Good Volume 


By “New York Stater” 


New York, February 25, 1944 


THE SITUATION—With spot mar- 
ket activity largely limited to addi- 
tional bookings of canned citrus 
juices, and a little volume in new 
pack spinach in the South, the 
trade has been busy in re-evaluat- 
ing its inventory policies in the 
light of the Government set-aside 
and contingency reserve figures re- 
vealed at last week’s Chicago meet- 
ing of the canners. The sad fact 
has penetrated that many distribu- 
tors will find it most difficult to fill 
their private label requirements 
during the coming season, and 
hence the recent inclination of both 
the jobbers and the chains to cut 
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down on their canned foods inven- 
tories has lost most of its initial 
impetus. 


THE OUTLOOK—The trade is look- 
ing for a continued tight supply 
position in canned foods. Food 
brokers, in particular, are much 
concerned over the outlook, which 
indicates a sharp curtailment in 
possible earnings from the sale of 
1944 pack to the civilian trade. 
Interest is largely centering in 
pack prospects, with distributors 
in general quite determinedly go- 
ing forward with efforts to sew up 
at least small allocations of mer- 
chandise for private label from 
their usual sources of supply. It is 
pointed out in some quarters that 
the canned foods supply outlook 
this season offers the canners 
an unprecedented opportunity to 
establish their own brands with 
the consuming public. 


TOMATOES—Jobbers are on the 
lookout for any small-lot offerings 
of canned tomatoes which might 
make their appearance, but the 
market here remains barren of of- 
ferings. Tomato juice, subject to 
some recent spot activity, now ap- 


- pears to be a “dead duck,” insofar 


as further supply is concerned. 
The trade is hopeful that the can- 
ning industry will be able to make 
a good pack this season, as replace- 
ments will be badly needed by early 
fall. 


PEAS—Jobbers are endeavoring 
to get canners to accept memoran- 
dum orders for fancy peas from 
the new pack, but all indications 
point to a very drastic curtailment 
in supplies this season. Jobbers 
are reported to be fairly well cov- 
ered on extra standards, for their 
secondary brands, and standards 
are also in moderately fair volume 
in distributors’ inventories. 


BEANS—Strangely enough, even 
with point exemption, buying in- 
terest in canned green beans con- 
tinues at a virtual standstill. New 
pack are available from the South, 
and New York State canners still 
have some small lots remaining 
from 1943 production, but the 
trade shows a reluctance to make 


additional commitments at this 


time. 
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CORN—The trade is looking for 
additional supplies of fancy corn, 
and it is indicated that a little busi- 
ness has been done on this item in 
a quiet way. Standard grades, 
however, are coming in for very 
little attention from distributors. 


ASPARAGUS—The trade is con- 
cerned over reports that while the 
crop outlook in California is fair, 
canners are confronted with a seri- 
ous labor shortage in making this 
season’s pack. Some interest is 
shown in further purchases from 
Coast canners’ carryover holdings, 
which topped a half million cases 
at the start of the year, and this 
stock should move into distribut- 
ing channels before canners stari 
piling up 1944 pack in their ware- 
houses. 

CITRUS JUICE—With forwardings 
from canners arriving in good vol- 
ume, the trade here is interested 
in further purchases of grapefruit 
juice, orange juice, and blended 
juices, and a fair amount of busi- 
ness has been closed during the 
week on the basis of ceiling prices. 
Distributors are concerned over re- 
ports from Texas that the remain- 
ing fruit supply in the Rio Grande 
Valley is running light, indicating 
that canners in that area may be 
forced to wind up their season’s 
operations by mid-March. Florida 
packers are reported busy on 
blended juices, with the fruit sup- 
ply still adequate. 


WEST COAST FRUITS — Distribu- 
tors are still actively seeking fur- 
ther replacements in their general 
canned fruits line from West Coast 
packers, and are most anxious to 
cooperate with California and 
Northwestern canners in liquidat- 
ing any unsold stocks which these 
processors may still have on hand in 
their warehouses. Open market o!- 
ferings are few and far between, 
however, and it is indicated that 
canners are parceling out there 
stocks to their regular trade on an 
allocation basis. Meanwhile, e'- 
forts to pick up canned fruits ia 
the resale market here are gene’- 
ally unavailing,—not to say “frui.- 
less.” 


SALMON — With stocks movilg 
out from jobbers’ warehouses ‘1 
heavy volume, as retailers stock 
for the Lenten demand, distribi- 
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ors are showing more concern in 


ushing forward from the West > 


Coast any additional allocations 
.vailable to them. Fancy Columbia 
htiver salmon in particular is in 
heavy demand at the moment. 


OTHER CANNED FISH—The trade 
is seeking supplies of shrimp at re- 
sale, but the market continues vir- 
tually barren of supplies . . . Spot 
tuna is in much the same position. 
... California pilchard is meeting 
with a good call here, with the pack 
trailing last year . . . California 
sardine offerings at the moment 
are limited to natural pack, which 
is meeting with a good call... The 
trade is awaiting the start of the 
herring packs in Maine and on the 
Chesapeake for early replacements 
of fish to take care of demands nor- 
mally met by Maine sardines, 
which remain in a tight supply 
position. 


GULF STATES MARKET 


Tribute To One Of Fisheries Best Friends— 

No Shrimp This Week—Troubles In Ship- 

ping—All Time On Oysters—Receipts Far 
Below Last Year On All Products. 


By “Bayou” 


Mobile, Ala., Feb. 24, 1944 


CATHOLICS LOYAL IN ITALY — 
These lines may seem out of place 
in a Trade Journal, but in view of 
the fact that I have often paid 
tribute to the Catholic Church as a 
big seafood business booster, and 
as the loyalty of our Catholic boys 
now fighting near Rome may be 
questioned, it is well to say that 
there is nothing in the teachings 
of the Catholic Church to make 
them otherwise. On the contrary, 
the Catholic Church teaches to 
love, honor and respect your coun- 
tr: and even shed your blood for it 
if it be necessary. 


The fact that a great number of 
ordained Catholic Priests have en- 
listed and are now Chaplains in the 
Armed Forces is another evidence 
that the loyalty of the Catholic 
Church can not be questioned. 


Of course the bombing of the 
Benedictine Monastery, and other 
historical institutions, does present 
an unpleasant situation for our 
Catholic boys. Yet the lives of their 
comrades which’ were lost in Italy 
are just as dear and precious to the 
Catholic boys as they are to the 
Non-Catholic, and they will avenge 
it as quickly and as thoroughly as 
any one in the armed service and 
it is doubtful if there is a single 
Catholic boy in the armed service 
that would shirk his duty in this 
respect. 


It is possible that Catholic boys 
may not have gone in the bombing 
raids and attacks on the historic 
institutions in Italy. But this was 
no doubt done through the kind- 
ness and sympathetic feeling of 
their commanding officers who re- 
placed them with Non-Catholic 
boys whenever possible, in order 
to save the Catholic boys embar- 
rassment and certainly not that 
they refused to go. 


REDUCTION IN SHELL FISH CANNING 
—The canning of shrimp is out of 
the picture for the present, the few 
shrimp that are produced going to 
raw dealers who ship them out raw 
headless. 

When shrimp are plentiful a 
good many of them -are shipped 
raw peeled and cooked and peeled 
(not processed), but when scarce 
practically all the raw shrimp are 
shipped headless, without being 
peeled or cooked. 

Raw peeled shrimp, unless in- 
dividually froze or frozen in small 
blocks or shallow layers, will not 
carry long distances or stay packed 
very long fresh. Because the peeled 
shrimp packs too closely together, 


forming a solid mass or block, 
making it difficult for the cold to 
penetrate to the center of the block 
and so the shrimp spoils. Fresh 
cooked and peeled shrimp have to 
be thoroughly cooled, and if pos- 
sible chilled before being put in 
cans or containers, otherwise they 
are liable to sour when packed in 
ice or put in cold storage. Besides 
if kept too long in cold storage they 
will dry up. Therefore peeled raw 
shrimp and cooked and peeled 
fresh shrimp are handled in limited 
quantities that can be disposed of 
within a short time. 

The adult shrimp or prawn are 
expected to work inshore of the 
Gulf of Mexico in a few weeks, and 
if produced in sufficient quantities 
we will have a Spring pack. But 
right now that shrimp are scarce, 
the seafood canneries are devoting 
their entire time to the oyster pack. 
Unless a cannery is equipped to 
handle both shrimp and oysters at 
the same time, the canner will not 
change over from oysters to shrimp 
unless shrimp are being produced 
in sufficient quantities to warrant 
doing so. However, oyster canning 
is expected to be over in a few 
weeks, or as soon as the weather 
gets hot, because the temperature 
has to be cold enough for oysters 
to keep fresh out of the water three 
or four days. 

RECEIPTS—The canneries of the 
Gulf States received only 643 bar- 
rels of shrimp in the month of 
January 1944, against 5,864 bar- 
rels received in January 1943, yet 
the total amount of shrimp pro- 
duced in the Gulf States in January 
1944 was 12,441 and in January 
1943 was 12,958 or a difference of 
only 517 barrels, which indicates 


_ that practically all the shrimp pro- 


duced in January 1944 went to the 
raw market, whereas the canneries 


in January 1943 received approxi- 


mately a fifty-fifty break in the 
shrimp produced. 


New 6th Edition 


THE BOOK YOU NEED !! 
“A Complete Course in Canning.” 


Published by THE CANNING TRADE. 
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There were considerably less 
oysters produced in the Gulf States 
in January 1944 than in 1948. The 
figures are 120,671 barrels in 1943 
and 46,358 barrels in 1944. The 
canneries too received less oysters 
last month than the corresponding 
month last year and the figures are 
78,652 barrels in January 1943 and 
17,895 barrels in January 1944 and 
the shortage of manpower is prob- 
ably the main reason for the drop 
in production of oysters, which is 
almost a 35 percent drop. 


CRABS—The production of hard 
crabs showed nearly a 20 percent 
decrease in January 1944 over 
January 1943. The figures are 99,- 
660 in 1943 and 80,710 pounds in 
1944. 


The canneries received 5,968 less 
barrels of shrimp last month than 
they received the previous one, 
nevertheless the canneries received 
15,425 more barrels of oysters last 
month than they received the pre- 
vious month. 


There was over a 60 percent 
drop in the production of hard 
crabs last month over the previous 
one, and the colder weather we had 
in January than we had in Decem- 
ber is no doubt responsible for the 
big decrease, as crabs are a hot 
weather crustacean. Fresh white 
crab meat is retailing in the local 
markets at $1.25 per pound and the 
claw at $1. 


4000 OPA ADVISERS 


More than 4,000 experienced manufac- 
turers, wholesalers, retailers and men 
from the service trades are now avail- 
able to the Office of Price Administration 
for consultation and advice when prob- 
lems affecting the pricing and marketing 
of their products and services arise, 
Price Administrator Chester Bowles an- 
nounced February 23. 

“These industrialists are members of 
the 330 formal industry advisory com- 
mittees which have been formed to ad- 
vise and consult with the National Office 
of the OPA in the pricing and marketing 
of hundreds of commodities and the 
major types of services,” Mr. Bowles 
said. “This action carries out our pledge 
to consult with industry, and goes con- 
siderably beyond the legal requirements 
placed upon us by the Emergency Price 
Control Act of 1942.” 
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BROKER COMMITTEES 


H. Wayne Clarke, president of the Na- 
tional Food Brokers’ Association, an- 
nounces the following committee appoint- 
ments for 1944: 

Arbitration: George T. Neilson, Boston, 
chairman; John J. Maloney, Chicago; 
George Rozelle, Dallas; Wilbur R. Orr, 
Danville, Ill. 

Ethics: John Houck, New York, chair- 
man; Harry Gill, Buffalo; Glenn Steele, 
Minneapolis; Jarrette Law, Oklahoma 
City; Samuel T. Millar, San Francisco. 


Grocery Manufacturers’ Conference: 
Ralph Snyder, Jacksonville, chairman; 
Walter Boos, Cleveland; Harold Wing, 
Chicago; J. H. Coate, Portland, Ore.; 
Tom Tarrant, St. Louis; W. B. Perkins, 
Dallas; Fred Nixon, New York; William 
T. Stewart, Philadelphia; Ralph Davies, 
Cincinnati; Harry Cooke, Baltimore; 
Frank Warren, Los Angeles; John Wetz- 
ler, Milwaukee; George Bennett, Buffalo. 


_ Membership: J. O. Crawford, Los 
Angeles, chairman, and the entire board 
of State representatives, with Tom H. 
McKnight, Memphis, ex-officio. 

Trade Relations: J. L. Gentry, Spar- 
tanburg, chairman; Stuart Fox, Dayton; 
John Christian, Huntington; Joseph H. 
Kline, Cleveland. 


Canners and Distributors’ Conference: 
Hayden Dudley, New York, chairman; 
Reece Lewis, Los Angeles; Fred W. Her- 
year, Kansas City; Walter S. Dickson, 
Boston; Wilbur R. Orr, Danville, Ill. 


Finance: Luman R. Wing, Chicago, 
chairman; William T. Stewart, Philadel- 
phia; John O. Knutson, Sioux City; King 
Taylor, Dallas. 

Local Clubs and Organizations: E. W. 
Peterson, Detroit, chairman; Robert A. 
Marmaduke, Chicago; J. C. Schwindler, 
Kansas City; W. H. Burns, Pittsburgh; 
P. K. Taylor, Dallas; Charles G. Kidney, 
Cleveland; A. W. Adams, Los Angeles; 
H. J. Zoernig, Oklahoma City; Charles 
K. Richardson, New York; Montgomery 
Shanks, Buffalo; Herbert S. Coles, Bos- 
ton; Oscar Fischer, St. Louis; T. Adams, 
Jacksonville; Ira Merrill, Toledo. 

Resolutions: Paul Paver, Chicago, 
chairman; John Houck, New York; 
Henry Fulcher, Memphis; James J. 
Reilley, Philadelphia. 


PLAN FOR JOBBER 
INVENTORY CONTROL 


“Occasionally,” the National-Ameri- 
can Wholesale Grocers’ Association says 
in a current bulletin, “a wholesaler finds 
it difficult to tell the amount of his buy- 
ing power in points, in the absence of 
an elaborate accounting system. A simple 
plan is suggested, as follows:—The 
largest inventory a wholesaler may have 
on hand during any ration period is 
limited by his maximum allowable in- 
ventory. The quantity of processed foods 
the wholesaler may acquire is equal to 
the difference between his actual (physi- 


THE CANNING TRADE 


eal) inventory and his maximum allow. 
able inventory. As goods are transferrei 
(sold) these goods may also be replaced. 
When a wholesaler’s stock equals, or pos- 
sibly exceeds, his maximum allowable in- 
ventory he may purchase during that 
period to fill in his line, an amount equal 
to not more than 10% of his transfers. 
A wholesaler can set up a running daily 
record as follows: 


1—Start with the amount of 
the maximum allowable 
inventory 


10,000 


2—Deduct actual inventory at 
beginning of period 


3—Purchasing power at be- 
ginning of period 


4—Deduct daily receipts of 
processed foods 


5—Add daily sales of pro- 
cessed foods 


6—Result is balance of point 
purchasing power at close 


By making a similar computation 
daily, possibly in a diary or in a calen- 
dar pad, a running control record, in- 
volving but little time and labor is pro- 
vided. 


CABBAGE NAMED WFA 
VICTORY FOOD 


The War Food Administration Feb. 21 
designated winter grown cabbage as a 
Victory Food Selection for the period 
February 24 to March 4 and urged the 
nation to increase consumption of the 
popular leafy green vegetable through- 
out the 10-day period as a means of con- 
serving the largest winter crop of cab- 
bage in history. 

With an indicated crop of 483,600 tons 
moving to market—74 percent larger 
than the 1943 winter cabbage production 
—Lee Marshall, WFA’s director of Food 
Distribution, called on housewives, food 
merchants, restaurants, hotels, and insti- 
tutions to join in a campaign to serve 
more cabbage during the period of 
designation when supplies in local mar- 
kets everywhere are expected to be at 
their peak. 

The WFA has announced a sauerkraut 
diversion program as another means of 
conserving the large crop of winter cub- 
bage for future consumption. Up to 
50,000 tons of the cabbage is expected 
to be processed into kraut because of 
this program. Some of the cabbage v ill 
be dehydrated also as another step in 
the “use more—eat more” cabbage cz in- 
paign. 

Cabbage is being featured in the “) 0- 
point—Low-point” sales promotion 
paign which will be carried on by WI A, 
the Office of Price Administration «nd 
other Federal agencies through all re‘ ail 
stores during March and April. 
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WANTED and FOR SALE 


There is many a firm who can readily use your unneeded 
equipment. It’s the opportunity for you to turn it into cash 
while fulfilling the other fellow’s need. Or you may need equip- 
ment yourself, or want to buy or sell or rent a cannery, or 
need help, or a job. Whatever your needs, you will get good 
results from an Ad. on this “Wanted and For Sale” page. The 
rates, per insertion—Straight reading, no display—one to three 
times per line 40c, four or more times per line 30c, minimum 
charge per Ad. $1.00. Count eight average words to the line, 
count initials, numbers, etc., as words. Short line counts as a 
full line. Use a box number instead of your name, if you like. 
Forms close Wednesday noon. The Canning Trade, 20 S. Gay 
St., Baltimore, Md. 


FOR SALE — MACHINERY 


New York’s largest stock of good rebuilt and newly fabricated 
equipment can still supply all your normal needs. Kettles in 
stainless, copper or glass lined. Vacuum Pans, Condensers and 
Stills. Fillers for juices, viscous materials, dry products into 
tubes, jars, cans or other containers. Filters—over 150 filters 
and filter presses in stock. Mixers—dry powder up to 3,000 
pounds, also for paste and similar materials. Labelers—World, 
Ermold, Knapp, Burt, etc., for jars, bottles or cans. Extractors, 
Packaging equipment, Cutters, Dicers, Sifters, Mills, Pulver- 
izers, and factory handling equipment. Detailed descriptions 
and quotations on request. First Machinery Corp., 819-837 East 
9th Street, New York, N. Y. 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell 
from a single item to a complete plant. Consolidated Products 
Co., Ine., 18-20 Park Row, New York, N. Y. 


FOR QUICK SALE—6 Stainless Steel Jacketed Kettles, 50 
gal. 80 gal., 120 gal., 150 gal., 200 gal., 250 gal., in perfect 
condition; also 200’ 15” roller case Conveyor; several Vegetable 
Slicers, Tomato Fillers, Scalders; Corn Huskers, Cutters; mis- 
cellaneous canning equipment. Charles S. Jacobowitz Co., 3080 
Main St., Buffalo-14, N. Y. 


BONDED VIBRATING SCREENS remove solids from 
liquids and canning wastes and are used in almost any type of 
screening operation. Large capacity screen, $495.00. Bonded 
Motor Truck Seales 15 ton, 22’x9’ platform, $440.00. Many 
sizes and capacities in stock. Bonded Scale Co., 11 Bellview, 
Columbus 7, Ohio. 


FOR SALE—Twelve Unit Strawberry Capper SCM No. 6, 
complete with inspection table—practically new—excellent buy 
in view of labor shortage. Suggest immediate reply if inter- 
ested. Adv. 448, The Canning Trade. 


FOR SALE—Two motor drive Universal Corn Cutters for 
whole grain, about five years old, $400.00 each. The following 
Bear Belt Drive Pregraders—2 Chisholm-Ryder size 4 drops 
1,2 & 3 sv. beans; 1 Chisholm-Ryder size 3 drops 1, 2 & 3 sv. 
beans; 1 Chisholm-Ryder which drops 1 & 2 sv. beans. Complete 
with feeders ready to run with capacity of approximately 
800-1000 Ibs. per hour at $425.00 each. Prices net F.O.B. 
Wes'-rn Maryland plant. Adv. 4422, The Canning Trade. 


Fi R SALE—By owner—1 Louisville rotary steam dryer, 
4 ft. liameter, 25 ft. long. In first class condition, complete with 
pulley drives, power-driven mechanical feeder and discharge. 
Bowman Apple Products Co., Mount Jackson, Va. 
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FOR SALE—5 Sterling 1D Dicers; M & S 6 Pocket Pulp 
Filler for No. 3 and smaller cans; Berlin Chapman Juice Filier, 
No. 2 cans; Standard Knapp Can Casing Unit, No. 2% cans; 
20’ Kiefer Carton Sealer; 150 gal. Jacketed and Agitated 
Aluminum Kettle; Nickel Jacketed Kettle, 100 gal.; Copper 
Jacketed Kettle, 500 gals.; Ft. Wayne Sterilizer; Agitated 
Tanks; Pumps; Labelers. Machinery & Equipment Corp., 59 E. 
4th St., New York 3, N. Y. 


FOR SALE—One No. 2-2% Medium Size Anderson Barn- 
grover Cooker in good mechanical shape, used very little; One 
Boiler 160 H.P. HRT, tested past year for 130 pounds pressure, 
in good shape and ready to go. Leon C. Bulow, Bridgeville, Del. 


FOR SALE—1 Meat and Bone Hog Crusher, A-1 condition. 
Cost $4800.00. Northwest Reconditioning Co., 2930 Western 
Ave., Seattle 1, Wash. 


FOR SALE—Sample Pea Graders; 16” Gooseneck Elevators; 
Blanchers; No. 7 Corn Silkers; Lewis Quality Separator; Cob 
Remover Reel; Shaker Pea Washers, etc. Badger Machine 
Works, Berlin, Wis. 


FOR SALE—One Robins Steam Tomato Scalder without 
chain. C. L. Hammack, Port Royal, Va. 


FOR SALE—Two Model “B” large size Bean Snippers in 
good condition; one Knapp Model “WG” Labeling Machine, 
labels cans from 8 ounces to No. 3’s, hot pick-up pot, in good 
condition. Northwestern Canning & Packing Co., Seffner, Fla. 


FOR SALE—105 H.P. A.S.M.E. Erie City Economic boiler, 
A-1 condition. Have operating certificate. One model 199 
National cash register. T. P. Hilands, Lewisburg, Pa. 


WANTED — MACHINERY 


WANTED—Used Canning Machinery. Send us a list of your 
surplus stock, advising makers’ name, age, general condition and 
lowest cash price. Write for our new catalogue. A. K. Robins 
& Company, Inc., Baltimore, Maryland. 


WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Re- 
torts; Filter Presses; Labeling Machines, and Packaging Equip- 
ment. Adv. 4363, The Canning Trade. 


WANTED—tThree Stainless Steel, Jacketed two-thirds, 120 
gallon Kettles. Please state age, steam working pressure, price 
and shipping point. Brown Canning Co., Palmetto, Fla. 


WANTED—To buy a 55”x55” Hydraulic Cider Press, 18” 
diameter cylinder preferred. Bowman Apple Products Co., 
Mount Jackson, Va. 


FOR SALE—FACTORIES 


FOR SALE—Corn Canning Plant, well equipped, Southwest- 
ern Ohio; good location, plenty acreage, have always had plenty 
help. Owner is retiring from canning business. Write at once. 
Adv. 4420, The Canning Trade. 


FOR SALE OR LEASE—Small tomato cannery, Bennetts- 
ville, N. C. Plenty of labor and tomatoes. Can pack 1,000 to 
1,200 cases per day. Act now. Brown Canning Co., Palmetto, Fla. 


BUSINESS OPPORTUNITIES 


BUSINESS MAN, age 47, can invest five to ten thousand 
dollars in southern Florida canning business; partnership or 
will buy outright. State full particulars in reply. Adv. 4419, 
The Canning Trade. 


(Please turn to page 24) 
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FOR SALE — SEED 


FOR SALE—1150 lbs. Refugee wax bean seed. Shawano 
Canning Co., Shawano, Wis. 


FOR SALE—PLANTS 


Now booking orders for Tomato and Cabbage Plants for 
shipments beginning April 1 through June. Car lot shipments 
a specialty. An opportunity to supply part of your require- 
ments will be appreciated. J. P. Councill Co., Franklin, Va. 


HELP WANTED 


WANTED—Food Chemist to take charge of laboratory in 
large Baltimore canning plant. Experience in commercial can- 
ning technique preferred. Must know all Food and Drug Law 
requirements. Permanent position. Give all details concerning 
qualifications, experience, and state salary desired. Adv. 4377, 
The Canning Trade. 


SITUATIONS WANTED 


POSITION WANTED—By man experienced in fruit, vege- 
table canning, cold packing and brining. Plant or general 
management. Interested in permanent position only. Age 44. 
Adv. 4890, The Canning Trade. 


POSITION WANTED—Man, capable of contracting acreage 
and plant management, wants permanent position in Baltimore 
or vicinity. Twenty years experience. Draft exempt. Adv. 
4418, The Canning Trade. 


is outstanding. It is obtained 
not by chance but by plan. 


WASHBURN-WILSON SEED CO. 
MOSCOW, IDAHO 


Breeders and Growers of Seed Peas and Beans 


KEEP BUYING WAR BONDS 


SMILE AWHILE 


All the latest data 


FORMULAE — COOKING TIMES 
COOKING TEMPERATURES 


are included in the 6th edition of 
“A Complete Course in Canning” 
The Canning Trade 


20 S. Gay Street 
Baltimore, Md. 


Price $10.09 
order your copy now. 


There is a saving grace in a sense of humor 
Contributions Welcomed 


MOSES RECKONED NOT 


Mose and Sam were proceeding leisurely down the street, 
excavating as they went a ditch for a sewer. 

“Oh, boy,” said Mose, “if I had a million dollars I sure 
would tell this ole pick good-bye.” 

“Yeah, if,” sneered Sam. “If a bull-frog had wings he’d fly!” 

“T don’t reckon he would,” replied Mose. “He done got fo’ 
legs, and he won’t walk.” 


OUT OF DATE 


The latest wedding ring is to be very thin and narrow. The 
old-fashioned cumbersome affair was, of course, made to last a 
lifetime. 


BLOC HEADS 


You can lead a horse to water 

But you cannot make him drink. 
You can send a guy to Congress 

But you still can’t make him think! 


HE KNEW 


Johnny was late at school and explained that a wedding at 
his house was the cause of the delay. 

“That’s nice,” replied teacher, “who gave the bride away?” 

“Well,” Johnny answered, “I could have, but I kept my mouth 
shut.” 


PRETTY SOFT 


Two boys visited a doctor’s office. They had no sooner closed 
the door than one of them placed his hand over his ear and 
jumped around, first on one foot and then the other, exclaiming: 
“There he goes; there he goes!” 

When asked what was the matter, he said he had an insect 
in his ear. 

The doctor placed the boy before a window and with a con- 
cave mirror threw a bright light through the ear speculum. The 
insect saw the light, crawled out to the edge of the speculum, 
and the doctor picked it off with his fingers. 

“Thank Heaven! How much is it?” asked the boy. 

He was told one dollar. 

The other boy, who had been watching the proceedings, ex- 
claimed: “One dollar! Why, that’s a bit stiff. You never took 
out that insect. It walked out.” 


PUTTING HIS FOOT IN IT 


“That woman is the most awful actress I ever saw,” said the 
mild-mannered man to his neighbor. 

“That woman is my wife,” replied the neighbor. 

“IT am wrong,” said the mild-mannered man; “she is a good 
actress struggling with a rotten play. I wonder what fool 
wrote it?” 

“Unfortunately, I am the author,” said the neighbor. 


A CAUTIOUS BUYER 


It was a cold, wet night and the rain was streaming down in 
torrents. On every side nothing was to be heard but the 
monotonous drip-drip of the water from the soaking trees. 

Presently, round the corner of the road came a miserable- 
looking beggar, who approached the big house and timidly 
knocked at the door. 

The owner opened it himself. 

Excuse me, sir,” he said. “I am tired and wet and cold; 
could you give me a dime for a bed?” 

“Well, I’ll have to look at it,” said the householder. 
it in.” 


“Bring 
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WHERE TO BUY 


The Machinery and Supplies you need, and the Leading Houses that supply them. Consult the advertisements for details. 


GENERAL FACTORY EQUIPMENT 


AGENTS for Machinery Mfrs. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co.; Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, il. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BASKETS, Wire, Scalding Pickling, etc. 
BELTING, Leather. 


BLANCHERS, Vegetable anu Fruit. 
Ayars Machine Co., Salem, N. ji. : 
Berlin Chapman Company, Beriin. Wis. 
Chisholm-Ryder Co., Niagara Fa!’ , N. Y. 
Food Machinery Corporation, Houpeston, IIl. 
A. K. Robins & Co., Inc., Baltiniove, Md. 


BOXES (Metal), Lug, Field. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Frank Hamachek Machine Co., Kewaunee, Wis. 


BOXING MACHINES. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BOX (Corrugated) SEALING MACHINES. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BUCKETS, PAILS AND PANS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CAN WASHING MACHINES. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CAPPING MACHINES, Soldering. 
Ayars Machine Co., Salem, N. J. 


Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CHAIN ADJUSTERS. 
F. Hamachek Machine Co., Kewaunee, Wis. 


CLEANING AND GRADING MCHY., Fruits. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


CLOCKS, Process Time. 
Ayars Machine Co., Salem, N. J. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


COILS, Cooking. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


Chish:im-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Il. 
Niagara Filter Corp., Buffalo, N. Y. 

La Porte Mat & Mig. Co., La Porte, Ind. 
Polhn sn & Lorenzer, Inc., Chicago, Il. 

A. K. Robins & Co., Inc., Baltimore, Md. 


COi;\VEYOR BELTS, Cloth, Rubber, Wire. 


Berlir Chapman Company, Berlin, Wis. 

Chish !m-Ryder Co., Niagara Falls, N. Y. 
La Pc-io Mat & Mfg. Co., La Porte, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CO) VEYORS, Hydraulic. 


Berlin Chapman Company, Berlin, Wis. 
Chish-im-Ryder Co., Falls, N. Y 
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COOKERS, Continuous, Agitating. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


COOLERS, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CRANES AND HOISTS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CRATES, Iron Process. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
A. K. Robins & Co., Inc., Baltimore, Md. 
CUTTERS OR CHOPPERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins &. Co., Inc., Baltimore, Md. 


DRYERS, Can Lacquer 
Fostoria Industrie: Service, Fostoria, Ohio 


ENSILAGE STACKERS. 
Frank Hamachek Machine Co., Kewaunee, Wis. 


EXHAUST BOXES. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N 

Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FACTORY TRUCKS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FILLING MACHINES, Can. 

Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md 


KETTLES, Plain or Jacketed. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KETTLES, Process, Retorts. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


ENIVES, Miscellaneous. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


LABELING MACHINES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Morral Bros., Morral, Ohio. 
A. K. Robins & Co., Inc., Baltimore, Md. 


MIXERS 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


POWER PLANT EQUIPMENT. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PUMPS, Air, Water, Brine, Syrup. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SEWAGE DISPOSAL SYSTEMS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SIEVES AND SCREENS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SPEED REGULATORS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SYRUPERS AND BRINERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TANKS, Metal, Glass Lined, Wood. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
- H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 
VACUUM PANS. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
WASHERS, Fruit, Vegetable. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
The United Co., Westminster, Md. 


BEET CANNING MACHINERY 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CAN MAKERS’ MACHINERY 


E. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Mchy. Co., Chicago, Ill. 


CORN CANNING MACHINERY 


CORN COOKER-FILLERS. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CORN CUTTERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food, Machinery Corporation, Hoopeston, III. 
Morral Bros., Morral, Ohio. 

A. K. Robins & Co., Inc., Baltimore, Md. 
The United Co., Westminster, Md. 


CORN HUSKERS AND SILKERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Morral Bros., Morral, Ohio. 

A. K. Robins & Co., Inc., Baltimore, Md. 
The United Co., Westminster, Md. 


CORN SHAKERS. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CORN TRIMMERS. 
Berlin Chapman company. Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
Morral Bros., Morral, Ohio. 
Sinclair-Scott Co., Baltimore, Md. 
The United Co., Westminster, Md. 
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CORN WASHERS. 


Ayars Machine Co., Salem, N. J. : 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, 5 

The United Co., Westminster, Md. 


FISH CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FRUIT CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KRAUT MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Nl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimere, Md. 


STRING BEAN MACHINERY 


BLANCHERS 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
Nolan Machinery Co., Rome, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PICKING TABLES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SNIPPERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TOMATO CANNING MACHINERY 


MILK CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


PEA CANNERS’ MACHINERY 


BLANCHERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CLEANERS. 


Chisholm-Ryder Co., Niagara Falls, N. 
Berlin Chapman Company, Berlin, Wis. 


Food Machinery Corporation, Hoopeston, Ill. 


A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


GRADERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, IIl. 


A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


HULLERS AND VINERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
Sinclair-Scott Co., Baltimore, Md. 


PICKING TABLES. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y 


Food Machinery Corporation, Hoopeston, IIl. 


A. K. Robins & Co., Inc., Baltimore, Md. 


WASHERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y 


Food Machinery Corporation, Hoopeston, Ill. 


A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


PINEAPPLE. MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


A. K. Robins & Co., Inc., Baltimore, Md. 


PRESERVERS’ MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, IIl. 


F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
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EXHAUSTERS. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PEELING KNIVES. 
Ayars Machine Co., Salem, N. J. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PEELING TABLES, Continuous. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SCALDERS. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


WASHERS. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TOMATO PRODUCTS & JUICE MACHINERY 


COOKING COILS for Kettles and Tanks. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


JUICE EXTRACTORS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


JUICE HEATERS. 


Chishc_m-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KETTLES. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


THE CANNING TRADE 


WHERE TO BUY — Continued 


PULPERS AND FINISHERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Hoopeston, Ill. 
F, H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


GENERAL SUPPLIES 


ADHESIVES. 
Dewey & Almy Chemical Co., Cambridge, Mass. 


BASKETS (Wood), Picking. 


Jersey Package Company, Bridgeton, N. J. 
Riverside Manufacturing Co., Murfreesboro, N. C 


BOOKS, on Canning, Formula, Etc. 
A Complete Course in Canning. 
A History of the Canning Industry. 
The Almanac of the Canning Industry. 


BOXES, Corrugated or Solid Fibre. 
Eastern Box Company, Baltimore, Md. 


CANS, Tin, All Kinds. 
American Can Co., New York City. 
Continental Can Co., New York City. 
Crown Can Co., Baltimore, Md. 


CAN SEALING COMPOUND. 
Dewey & Almy Chemical Co., Cambridge, Mass. 


CLEANING COMPOUNDS, Cleansers. 


INSURANCE, Canners. 
Canners’ Exchange, Lansiny B. Warner, Chicago. 
Food Industries Federation of Mutual Fire Insur- 
ance Co., Chicago, Ill. 
Universal Underwriters, Kansas City 6, Mo. 


LABELS. 
Gamse Litho. Co., Baltimore, Md. 
R. J. Kittridge & Co., Chicago, Ill. 
Piedmont Label Co., Bedford, Va. 
Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Litho. Corp., Rochester, N. Y. 


LABORATORIES, for Analyses of Goods, Etc. 
National Canners Assn., Washington, D. C. 


PASTE, CANNERS’. 
Dewey & Almy Chemical Co., Cambridge, Mass. 
F. H. Langsenkamp & Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SALT. 
Diamond Crystal Salt Co., Inc., St. Clair, Mich. 


SEEDS, Canners’, All Varieties. 


Associated Seed Growers, Inc., New Haven, Conn. 
The Chas. C. Hart Seed Co., Wethersfield, Conn. 
D. Landreth Seed Co., Bristol, Pa. 

Michael Leonard Co., Chicago—Sioux City, Ia. 
Northrup, a & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, IIl. 

F. H. Woodruff & Sons, Inc., Milford, Conn. 

S. D. Woodruff & Sons, Inc., Orange, Conn. 


SEEDS, PEA AND BEAN. 

Associated Seed Growers, Inc., New Haven, Conn. 
Gallatin Valley Seed Co., Bozeman, Mont. 

The Chas. C. Hart Seed Co., Wethersfield, Conn. 
D. Landreth Seed Co., Bristol, Pa. 

Michael Leonard Co., Chicago—Sioux City, Ia. 
Northrup, King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, Il. 
Washburn-Wilson Seed Co., Moscow, Idaho. 

F. H. Woodruff & Sons, Inc., Milford, Conn. 

S. D. Woodruff & Sons, Inc., Orange, Conn. 


SEED, TOMATO. 


Associated Seed Growers, Inc., New Haven, Conn. 
The Chas. C. Hart Seed Co., Wethersfield, Conn. 
D. Landreth Seed Co., Bristol, Pa. 

Michael Leonard Co., Chicago—Sioux City, la. 
Northrup, King & Co., Minneapolis, Minn. 
Francis C. Stokes Limited, Vincentown, N. J. 
Tri-State Packers Assn., Easton, Md. 

F. H. Woodruff & Sons, Inc., Milford, Conn. 

S. D. Woodruff & Sons, Inc., Orange, Conn. 


SEED TREATMENT. 

U. S. Rubber Co., New York City. 
SUGAR, DEXTROSE. 

Corn Products Sales Co., New York, N. Y. 


WAREHOUSING AND FINANCING. 


Douglas Guardian Warehouse Corp., Chicago, Ill. 
Terminal Warehouse Co., Baltimore, Md. 
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PEA ADJUSTMENT- 


AYARS Latest 10 Station 
New Perfection 


PEA, BEAN 
CORN FILLER 


Has TWO seperate Briners over funnels, dis- 
pensing HALF of the brine BEFORE the 
peas and the BALANCE on top of the peas. 


REVOLVING HOPPER 


Having TEN Pockets, the brine has ample 
time to soak in the peas before leaving the 
funnels. This materially increases speed. 


FOR FILLING: 
PEAS, BAKED BEANS, 
LIMA BEANS, 
RED KIDNEY BEANS, 
WHOLE GRAIN CORN, 
HOMINY, 
DICED BEETS, 
DICED CARROTS, Ete. 


New Design for High Speed. 


Large Revolving Hopper. 


We also make a 5 pocket Pea and Bean Filler. 


The Robins Continuous Blanch- 
er is recommended as being the 
most practical one on the market. 
There is absolutely no waste 
during the travel of the spinach 
from the time it enters the ma- 
chine until it is discharged. Of 
all steel welded construction and 
built to last for many years. | 


In the Robins Rotary Spinach 
Spray Washer the product is sub- 
jected to continuous sprays of 
water fed through two 1% inch 
water feed pipes with staggered 
holes in order that the spinach, 
while being carssed through the 
washer cylinder, is continuously 
sprayed, Sturdily built for long, 
continuous use. 


Robins Spinach Spray Washer 


A. K.ROBINS & CO., Inc. 


Baltimore 2 Established 1855 Maryland 


Write for copy of our Complete Catalog No. 700 
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EARLY, DELICIOUS ann MEDIUM SIZE 


This photograph taken at our Sacramento, California, 
Trials this past summer, shows single vine selections of 
“Surprise peas. You see pictured a typical instance of 
the care we use in production, and of the work we are 
doing to keep our lines pure. 


Seed stocks of this and other canning and freezing 
varieties available for prompt delivery. Write today. 


F. H. WOODRUFF & SONS, Inc. 


Milford, Conn. « Toledo, Ohio « Mercedes, Texas * Sacramento, Calif. 


TILLY 


| | 

| 4 il “4 a 

: “Suprise” Peas 


